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Ihres time Judo бо! 


АМА Вепѓо 516. 


= wichawanmushi. 
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RIN Bento $18 


wichawanmushi. 


Healthy Bento $12 
= mcm 


/ 


Japanese-style Shokado Bento $15 Pork Cutlet Bento $9.50 


LocoMoco$13 "esse 


i in advance. 
tania location at least 1 day 
ы Cairo day orders possible but not алата) 
2. Tell us your name, address, phone number an 
3. Tell us when you would like it delivered. 
| Credit cards are accepted. 


4. Pay upon delivery. i 
d *Orders must be $50 or over. Only available in Honolulu area. (Other areas 


select your bento. 


negotiable) 


Butterfish Miso Bento $14.75 


Sozai and 
Dessert also 
available 


Seafood Chirashi Bowl $13.50 Ahi Bowl $12 


Eaton Square Location 


Eaton Square Shopping Plaza 8415 
438 Hobron Ln. Honolulu 
(808)425-5700 

Mon-Sat: 11am-5pm Closed on Sundays 


Salmon 8 кига Bowl $12 


Beretania Location 


1317 S Beretania St. Honolulu 
(808) 597-8069 

Mon-Sat: 10am-7pm 

Closed on Sundays 
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December ЕЕ shiwasu 


Wagashi of the Month 
AATF ESR Yuzu Manju 


December is the perfect time to enjoy à 


~. 


the delicious flavor and fragrance of New Year's Eve 


ЖЕНА O-misoka 


There is a long list of customs, both ancient and modern, 


the yuzu citrus. This is the season. 
when it ripens and thus it is used in 
many different types of foods at this 


time of the year, including yuzu man- that are part of New Year's Eve in Japan. In terms of food it 


December 2 
Naha Marathon 
in Okinawa 


December 8 

ЗНН напкиуб 

On this day, which literally means 
“needle memorial,” it is customary 
to stick old or broken needles into 
tofu or mochi rice cakes and take 
them toa shrine or temple as part 
of a ritual to show gratitude for the 
service of the needles and also to 
pray for improved skills in sewing. 


Hari Kuy is held on Dec. 8 in the 
Kansai region and Feb. 8 in the 
Kanto region. 


Winter Solstice 

RE тай 

Itis traditional to soak in a уигиув 
(а hot bath containing whole yuzu) 
to ward off colds and to eat kabocha 
(squash). Many zoos take this as a 
fun opportunity to have their сару- 


bara also take yuzu baths. 
December 24-25 
Christmas Eve & Day 

In Japan, Christmas Eve is typically 
thought of as an occasion for young 
couples to go out for а romantic 
dinner and to exchange gifts. Some 
families do celebrate Christmas, but 
they do it by giving gifts to children 
and enjoying a “traditional” Christ- 
mas dinner of fried chicken (often 
KFC) and Christmas cake. 


jū, which is a steamed bean-jam bun with yuzu peels mixed into it. 


December 23 
Chichibu Night Festival 


BLRR 


Chichibu Yomatsuri 


Along with the Gion Festival and 
Takayama Festival, this is one of 
the three most famous festivals to 
feature floats (hikiyama) in Japan. 
Held yearly at Chichibu Shrine in 
Chichibu, Saitama Prefecture, the 
festival features large ornate floats 
lit up by lanterns and decorated 
with tapestries and gilded wood 
carvings. The festival is also famous 
for its fireworks display, which lasts 
roughly two and half hours. 


December 23 
EMPEROR'S 
BIRTHDAY 


же ЕН теппотапјобг 


December 29 

Winter Comiket 

Comiket is one of Japan's biggest. 
comic-related events, and this is the 
winter edition. Held in the Tokyo 
Big Sight expo center in Odaiba, 
this event focuses on dajinshi 
(independent comics) and features 
plenty of cosplay. 


is customary го сага bowl of soba noodles called tashikoshi 
soba (year-crossing soba). It is said that eating the long soba 
noodles will lead to a long fulfilling life and will allow one 
to break free from the past, symbolized by how easy the 
noodles are to cut. At home families tend to come together 
to watch special television programs, most notably the 
Kohaku Uta Gassen (Red and White Song Battle) show оп 
NHK, which is a roughly four-hour-long singing compe- 
tition featuring many of Japan’s most popular singers and 
musicians that ends shortly before the new year starts. 


At midnight Buddhist temples across Japan literally 
ring in the new year by sounding their temple bells 
108 times as part of a ritual called joya no kane. The 
ringing of the bell represents the 108 bonnd—human 
failings such as desire, anger, and envy. It is said that 
hearing the tolling bell can eliminate one’s bonnd. 


Throughout December 
End-of-the-Year Parties 
SES Bonen-kai 


December is a time for coworkers and friends in Japan to 
get together and reflect upon the previous year. Literally 
meaning “forget-the-year party,” these events are typically 
held at izakaya and restaurants, making this one of the 
busiest times of the year for these establishments. Not 
surprisingly, many take the term binen-kai (forget-the- 
year party) quite literally and end up consuming copious 
amounts of alcohol. Nevertheless these parties can be a 
fun way to both let off some steam and express gratitude 
to one’s friends and coworkers. 


Illumination Season 


Starting in November, places throughout Japan bring out 
the bright lights and Christmas decorations for impres- 
sive illumination displays. Some notable ones include the 
Roppongi Hills (a development project) and Midtown 
displays, both in Tokyo’s Roppongi district; the Osaka 
Hikari Renaissance display in central Osaka; and the 
Sagamiko Illumination in Sagami City, Kanagawa, which 
is known as one of the largest displays of its kind in all of 
Japan. 


Wagashi of ће Month 
16058 Hanabira Mochi 


Literally meaning “flower petal 
mochi,” this sweet is related to another 
one called hishihanabira, which used 
to be eaten by the Imperial family 
during special events at the beginning 
of the year. A thin layer of white mochi is wrapped around sweetened 
white bean paste with miso, and at the center is candied burdock root. 
Hanabria mochi is also eaten to celebrate New Year's. 


Early January 


First Visit of the Year to a Shrine or Temple 


ЖҮН Hatsumóde 

‘Typically observed within the first three days of 
the year—or by the 15th at the latest—the first 
visit of the year to a shrine or temple is done to 
wish for health and prosperity in the new year. 
Major shrines and temples like Meiji Shrine 

in Tokyo or Yasaka Shrine in Kyoto become 
absolutely packed with people during this time. 


January 1 1 
The Emperor's Cup 
Held at the National Stadium in 


January 2 
Citizens’ New Year Greetings to 
the Imperial Family 


HEREA 

Shin-nen Ippan Sanga 

Though usually closed to the general 
public, on January 2" the grounds of the 
Imperial Palace in Tokyo are opened and 


ary 
New Year's s HIEA Oshogatsu 
Although there is some regional and historical variation. 
as to when Oshogatsu ends, thisimportantcelebration Tokyo, this is a prestigious soccer 
is most closely associated with the first three days of championship that dates back to 
the year (san ga nici). This period starts with New 1921. 
Year's Day (ganjitsi) and isa time for people in Japan to 
rest, spend time with family, and engage in New Year's 


January 6 


traditions such as hatswméde and eating New Year's 1 ffer their New Year's wish: 
т д people go to offer their New Year's wishes 
foods (asechi уд). This also happens to be a popular VIVE Shakan nsoftheyear "© members of the Imperial Family, who 
time for travel, thus resulting in very crowded airports нык the wave to the crowd from a palace balcony 
and train stations and high airfare costs. (ski) that originated in China. facing the East Garden. This is a custom 


Literally meaning “small cold,” Shokan that was begun after World War II in 1948. 
marks the beginning of midwinter. 


January 11-13 

Tokyo Auto Salon 

Held annually at the Makuhari Messe 
convention center near Tokyo, this focuses 
on modified cars and is one of the biggest 
motor shows in Japan. 


Janua 
#80: Kagami-biraki 

During the New Year's festivities 

it is traditional to display and 

offer to the gods kagami mochi, 

which is made up of two layers of round mochi 
topped with a citrus fruit like daidai or mikan. On : 
this day, which can vary depending on region, the January 14 

mochi is cut into small pieces and eaten in ozomsoup Coming of Age Day 


or ashiruko (azuki bean soup). Thisistypicallrseenas KANDA Seifin no Hi 
the end of the New Year's festivities 


АН лы 

One of the five sekku (seasonal 
festivals of Chinese origin), this 
celebration is also known as 
Nanakusa no Sekku (Feast of 
Seven Herbs). On this day it is 
customary to eat a seven-herb rice 
porridge to ensure good health 
and to ward off evil spirits in the 
coming new year. 


‘Traditionally, 20 is 


Mid-Janu " ous fae ќе 
Гај  ропао-уакт January 20 (approximate) poi SE iC 


X3 Daikan 

One of the 24 kki (sce Shakan Jan. 6 
entry) Literally meaning “big cold,” itis 
said that this is the coldest time of the year. 


Though traditionally observed on the 15%, 
today Dondo-Yaki is often held closer to 
Coming of Age Day. On this day, New Year's 
decorations such as kadomatsu (decorative 
arrangements of bamboo and pine) and 
shimekazari (straw-cord ornaments) аге 
taken to а neighborhood shrine or other 
place and burned. It is said this brings good 
health and happiness in che new year. This 
event is held throughout the country, but the 
one on Jan. 7 at Torigoe Shrine in Tokyo is 
especially well known. 


Japan. On this day, 
people who turned 
twenty in the time : 
since the previous year's Coming of Age 
Day dress up and attend special events at 
governmental offices and go to after-parties 


with friends and family. 


January 26 

Wakakusa Yamayaki Festival 
Babee 

This festival in Nara begins with a torch being lit with sacred fire at Kasuga Taisha 
Shrine. Buddhist monks then carry the fire to the foot of Mt. Wakakusa and set it ablaze 
ina display that result sin one of Japan’s most spectacular festivals. 
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December 1-January 1 (Oahu) 
Honolulu City Lights (34th 
Annual) 

Frank F. Fasi Civic Center Grounds 


December 1 (Oahu) 
Kaneohe Christmas Parade 
9am @ from Windward Mall to 
Castle High School 


December 1 (Big Island) 

Holualoa Village Music & Light 
Festival 

5:30-8:30pm (976-5921 Mamalahoa Hwy. 


December 1 (Big Island) 
Twilight Christmas Parade 
Starting at Church Row and ending at 
Waimea Town Park. 

5:30pm @ Waimea 


December 1 (Big island) 

Annual Canada-France-Hawaii 
Telescope Stargazing Party 

With hot beverages, keiki activities, and an 
opportunity to talk to the astronomers. 
Free to the public. 

7-9pm @ 65-1238 Mamalahoa Hwy., 
СЕНТ front lawn, Waimea 


December 1 (Big island) 
Namakua Invitational 
Christmas Gift Fair in Hilo 

Free entertainment by some of Hawaii's 
top entertainers, hourly drawings for 
prizes, and food. Free admission. 
9am-6pm Ah Fook-Chinen Civic 
Auditorium, Hilo 

www.namakua.com 


December 1 (big Island) 

Hilo High PTSA Christmas Craft 
Fair 

8:30am-2:30pm @ 

556 Waianuenue Ave., Hilo 


December 2 (sig island) 
Annual Poinsettia Sale 
9am-2pm @ St. Michael the Archangel 
Church, 75-5769 Ali'i Dr., Kailua-Kona 


ecember 2 (bis Island) 
Annual “Joy to the World" 
Concert 


Featuring the Kona Chorale Society’s adult 
and youth choruses and the Kona Brass 
Quintet. Free to the public. 

4pm @ Old Airport Beach Park, 
Kailua-Kona 

www.konachoralsociety.org 


December 2 (bis island) 

BIBF Bodhi Day Service 2018 
After the service, Japanese calligraphy 
artist Koki Takehara will provide a live 
performance with a 40-Ib. huge brush! 
Jam @ Honpa Hongwanji Hilo Betsuin 
Sangha Hall 


есетрег 6 (Oahu) 

Blackened Canteen Ceremony 
Dr. Hiroya Sugano, director general 

of the Zero Fighter Admirers’ Club, 
comes from Japan to conduct this 

annual commemoration of peace and 
reconciliation ceremony with a silent 
prayer and the pouring of bourbon whisky 
from a WWII blackened canteen into the 
water from the USS Arizona Memorial as 
an offering to the spirits of the fallen. 
7-9am @ USS Arizona Memorial 


December 6 (Oahu) 

Kaimuki Christmas Parade and 
Tree Lighting 

брт @ Waialae Avenue from 3" Ave. 

to Koko Head Ave. 
www.kaimukihawaii.com 


December 6 (Big island) 

Bread Baking at the Portuguese 
Stone Oven 

Program is free and the bread is $8 per 
loaf (first-come, first-served). Bread sales 
begin around 1:00 pm until sold out. Every 
Thursday. 

10am-1pm е Kona Historical Society, 
81-6551 Mamalahoa Hwy. (Hwy. 11), 
Kealakekua 

www.konahistorical.org 
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December 7 (oahu) 

Pearl Harbor Memorial Parade 
Gaily lit and decorated Cobra and Huey 
helicopters join other floats and bands in 
this parade to honor and pay respect to 
Pearl Harbor survivors and veterans. 
6-8pm @ Kalakaua Ave. in Waikiki 


www. pacificaviationmuseum.org 


December 7-8 (Big island) 
Manono Street Marketplace 
annual Christmas Craft Fair 
9am-4pm @ 681 Manono St., Hilo 


December 8 (Озіш) 

Winter Craft & Collectibles Fair 
9am-1pm @ Japanese Cultural Center of 
Hawai'i, 2454 South Beretania St. 

www .jcch.com/events 


December 8 (Oahu) 

Kapolei City Lights 

Annual West Oahu Electric Light Parade 
down Kapolei Parkway. Free parking. 
5-9pm e Kapolei Hale 


December 8 (Big island) 
Kailua-Kona Community 
Christmas Parade 

Spm @ Kekuaokalani Gym next to Копа 
Aquatic Center; ends at Royal Kona 
Resort. 


December 8 (Big island) 

Keaau Christmas Lighted 
Parade 

5:45-7:15pm @ Keaau-Pahoa Rd., Keaau 


December 8 (Big island) 

Night Market (2) The Point 

5-9 pm & Connect Point Church, 168 
Holomua St., Hilo 


December 8-9 (Озіш) 

Mele Kalikimaka Marketplace 

А one-stop local holiday shop catering to 
visitors and residents who are looking for 
“Made in Hawaii" holiday gifts and family 
activities. 

Sat. 10am-8pm, Sun. 10am-5pm @ Neal 
S. Blaisdell Center 
www.melekalikimakamarketplace.com 


December 9 (Oahu) 
Honolulu Marathon 

Sam @ starts on Ala Moana Blvd. 
www.honolulumarathon.org 


December 9 (Oahu) 
Artisans Trunk Show 
10am-4pm @ 46-070 Makena Pl., 
Капеоће 


December 9 (Oahu) 
Hawaii Symphonic Band Winter 
Concert with Guest Kenny Endo 
Admission free, donations welcome. For 
tickets see website. 

7pm @ the Palladium at 

Ala Wai Golf Course Clubhouse 
www.hawaiisymphonicband.weebl 


December 9 (Oahu) 

Uta nu Michi: The Path of 
Learning Okinawan Song 

Free event. Norman Kaneshiro will teach 
and perform some Okinawan songs. 
2-3pm @ East-West Center Gallery, John 
A. Burns Hall, 1601 East-West Rd. 


wwweastwestcenter.org/events 


December 11 ((Big island) 

Hilo Cooking & Gardening Demo 
Learn how to prepare plant-based recipes 
that аге Blue Zones approved. Free event. 
9:30-1130am @ Aunt Sally Kaleohano's 
Luau Hale, 799 Piilani St., Hilo 


December 14 (Oahu) 

Sunset Mele and Night Market 
Free event showcasing live entertainment, 
family-friendly movie, pop-up 
marketplace, artisan workshops, local cats 
and drinks. Parking $5. 

4-9pm @ Hawaii Convention Center 
blog.hawaiiconvention.com/sunset-mele- 
and-night-market 


December 14 (Biz island) 
Holiday Craft Fair 

4-9рт @ Honpa Hongwanji Hilo 
Betsuin, 398 Kilauea Ave., Hilo 


December 14-15 (Big island) 
Christmas Craft Fair 

Fri. 4-9pm, Sat. 9am-4pm е Edith 
Kanakaole Tennis Stadium in Hilo 


December 14-16 (Oahu) 
Season's Best Craft 6 Gift Fair 
$3 Admission. @ Exhibition Hall, 
Neal S. Blaisdell Center 
www.scasonsbestcraftfair.com 


December 15 (Oahu) 

22nd Festival of Lights Boat 
Parade 

3pm @ Hawaii Kai Town Center 
www.hawaiikaitownecenter.com 


December 15 (Big Island) 
Holiday Block Party 

Santa, face painting, crafts, food, live 
music, giveaways, and much more. 
5-8:30pm @ historic Kainaliu town 


December 15 (bis island) 
Pokemon Escape the Room: 
Winter Challenge 

Sign-up is required to participate. 
1lam-1pm @ Hilo Library, 300 
Waianuenue Ave., Hilo 
www.librarieshawaii.org 


December 15 (biz island) 

Chess Club 

Stop by to play chess with a friend. Chess 
sets are provided by Hilo Public Library. 
9am-1pm @ 300 Waianuenue Ave., Hilo 


December 16 (Оаћи) 

Moanalua 99 Monthly Craft and 
Gift Fair 

Free event. 

10am-3pm @ Moanalua 99, 1151 
Mapunapuna St., Honolulu 
www.808craftandgiftfairs.com 


December 16 (Big island) 
Afternoon at the Palace 
Concert, hula show, and village stroll. 
4-5pm @ Hulihe'e Palace, 

75-5718 Alii Dr., Kailua-Kona 


December 21 (Oahu) 
Kailua Night Market 
Free parking at Goodwill 
5-9pm @ 50 Kihapai St. 
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December 21 (Big island) 
Mamane Night Market 

Held cach third Friday of the month. 
5:30-9:30 @ Botelho Building, Honokaa 
www.hecoh.org 


December 21 (nig island) 

The West Hawai'i County Band 
A frec Friday Concert. 

6:30-7:30pm 

@ Hale Halewai County Park 


December 21-23 (oahu) 
Hawaii Open Tennis 
Tournament 

@ Blaisdell Arena 
www.hawaiitennisopen. 

com 


December 22 (oahu) 
Hot Import Nights 
$20 admission. 

5- Прт @ Exhibition 
Hall, Neal S. Blaisdell 
Center 
www:hotimportnights. 
com 


December 22 (Oahu) 

Kanikapila in Kailua Town - 
Lehua Kalima & Shawn Pimental 
Free event. 

4-5:30pm а Kailua Town Center parking 
garage (behind Longs/CVS) 


23 (Oahu) 
Royal Hawaiian Band 
2pm @ Kapiolani Park Bandstand 


www.rhb-music.com 


December 23 (0ahu) 
Christmas Brunch & Free 
Concert 

Gpm Q Waimea Valley, 59-864 
Kamehameha Hwy., Haleiwa 


December 28 (alu) 
Eat The Street Haw 
4-9pm (а Kaka'ako Waterfront Park 


wwweatthestreethawaii.com 


December 29 (Big island) 
Wailea Village Annual Mochi 
Pounding 

Free to the public. 

Sam-2pm @ Akiko's Buddhist Bed & 
Breakfast, Hakalau 


wwwakikosbnb.com 
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December 29 (Big island) 
Hawaiian Sunset Saturday 

А monthly event with live Hawaiian music 
and hula. 

5:30- 6:30pm @ Coconut Grove 
Marketplace 


December 30 (Oahu) 

Voices of Aloha Holiday Concert 
- “Songs of Peace” 

Free concert. 


6:30-8рт @ Kawaiaha‘o Church, 957 
Punchbowl St., Honolulu 
wwwivoicesofaloha.com 


December 31 (Big Island) 

Waikiki New Year's Fireworks 
Ring in the new year with this 8-10-minute 
fireworks display. 

11:55pm @ Waikiki Beach 
http://wwwawaikikiimprovement.com/ 
waikiki-calendar-of-events/waikiki-new- 
year-s-fireworks 


December 31 (Bis island) 

New Year's Extravaganza 

An entire day of family fun, followed by 

a double feature out on the Grand Lawn 
and fireworks. 

Mon. 12pm-Tues. lam @ Grand Naniloa 
Hotel 


| Janury2019 ХУЧ 


January 1-7 (Oahu & Big Island) 
Накбитбае 

The traditional Japanese first visit of the 
New Year to a Shinto shrine. 

@ Hawaii Izumo Taisha, 215 М. Kukui St. 
@ Hawaii Kotohira Jinsha, Hawaii Dazaifu 
‘Tenmangu, 1239 Olomea St. 

@ Hawaii Ishizuchi Jinja, 2020 King St. 

@ Hawaii Daijingu, 61 Puiwa Rd. (Hilo) 


January 3 & 4 (weekly) (Big Island) 
Free Guided Petroglyph Tour 

A free one-hour walk back through 
Hawaii's fascinating history led by an 
expert оп kii pobaku (petroglyphs). Meet 
lakeside next to Island Fish and Chips. 
Offered every Thurs. and Fri. unless 
otherwise noted. 

9:30- Пат @ Kings’ Shops, 250 Waikoloa 
Beach Dr., Waikoloa 
wwwkingsshops.com/weekly-events/ 


Movie of the Month 

A movie night held every Wednesday of 
the month. 

5-7pm @ Thelma Parker Memorial 
Community School Library, 67-1209 
Mamalahoa Hwy., Waimea 


wwwilibrarieshawaii.org 


January 1-13 (Oahu) 
Sony Open in Hawaii 
@ Waialae Country Club 


www.sonyopeninhawaii.com 


January 11-13 (Oahu) 

Whole Bead Show Honolulu 
International exhibition for gems, jewelry, 
precious stones & beads. Free admission. 
Fri. 4-8pm, Sat. 10am-5pm, Sun. 12- 
4pm а Neal S. Blaisdell Center 


January 13 (Oahu) 

New Year's ‘Ohana Festival 

The state’s largest festival celebrating 
Japanese New Year traditions. Features a 
craft fair, more than a dozen food vendors, 
games, entertainments on two stages, and 
cultural displays and demonstrations. 
10am-4pm @ Japanese Cultural Center of 
Hawaiʻi and Moiliili Field 
www.jcch.com/events 


January 18-20 (Big island) 
Coconut Classic Tournament 
The first hardcourt bike polo tournament 
on the island of Hawaii. 

Old A's Skate Rink, 75-5560 Kuakini 
Hwy, Kailua-Kona 
www.bikepolocalendar.com/event/hawaii- 
coconut-classic 


January 19 (Oahu) 

Anjelah Johnson – More of Me 
Tour 

7 pm @ Blaisdell Concert Hall 


Janua (Bis Island) 
Larry Dupio at Hula Hulas 


Live music every third 


Admission is free. 
9am-4pm @ Kapiolani Park 


Janu 
lolani Luahine Hula Festival 
9:30am @ the Sheraton Kona Resort & 
Spa at Keauhou Bay 
www.iolaniluahinefestival.org 


January 25-27 (Oahu) 

BIA Home Building & Remodeling 
Show 

One-day admission: $7.00 

Fri. 5-9pm, Sat. 9:30am-8:30pm, Sun. 
9:30am-3:30pm 

@ Blaisdell Exhibition Hall 
www.biahawaii.org/the-big-show 


January 28 (Oahu) 
David Sedaris 
7:30pm @ Blaisdell Concert Hall 


“All event information is subject to change without 
notice. Please verify before attending. 


Send event information to 
mail@readwasabi.com 


Saturday of the month. 
Admission is free. 
6-7:30pm @ Naniloa 
Hotel, 93 Banyan Dr., 
Hilo 


www. 
grandnaniloahilo.com/ 


events 


(Oahu) 

Pacific Island 

Arts Festival 

Featuring more than 2003 NUUANU AVE. HONOLULU 


75 Hawaii artists. 808-524-7790 


Tuesday, January 1st at 10:00 a.m. 
New Year Individual Blessings 
January 1st - 3rd from 10 am to 4 pm 


‘Morning Service 8:30 am 


Ме also offer ancestor memoria services, special prayers for good 
ЖЕ health and success in business, home purification and more. 


HONOLULU МҮОНОЛ MISSION мс 


www.honolulumyohoji.org 
honolulumyohoji@hotmail.com (e-mail) 


An in-depth look at 
what it takes to get to the 
top of Japan's highest peak 


By Esther Dacanay 


ЕДИ ЕЕ) 


It's past 7 a.m., and I'm out of 
breath. "Justa few more steps," I 
tell myself. Every muscle in my body 
screams as I take the last two steps 
prior to reaching the top of the steep, 
concrete staircase. Reaching the summit 
of Diamond Head, Oahu’s landmark 
mountain, brought me back to the 
moment I had conquered Japan's Mt. 
Fuji and stared down its enormous 


volcanic crater, just months prior. 


What You Should Know 

Mc. Fuji, still an active volcano 
today, is Japan's tallest mountain, 
standing in all its majesty at 3,776.24 
meters high (12,389 ft). Its last 
confirmed eruption was in 1707, and 
it still has the potential to erupt again 
atany moment, especially if a major 
earthquake were to hit the region. In 


such a catastrophic event, as many as 


750,000 residents would have to flee 
their homes in a moment's notice, if the 
eruption was even close to that of 1707. 
Nevertheless, thousands of people still 
come from all over the world to climb 


Mt. Fuji, even knowing its risks, great 
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and small. But the reward of conquering 
Fuji’s summit, despite the obstacles, offers 
the kind of personal satisfaction that is 
quite remarkable and inexplicable. 

After scaling the mountain on two 
consecutive summers, Гус learned the 
importance of respecting the process 
of preparing for such a great and sacred 
climb. First and foremost, its important 
to understand that if your goal is to reach 
Mt Fuji’s summit, then it’s not going to 
bea regular day hike that only takes a 
couple of hours. Here in Hawaii, residents 
and tourists alike are accustomed го 
short hikes for which it might be okay 
to wear a tank top and shorts and pack 
only a bottle of water. That isn't the case 
with climbing Mt. Fuji, which can take 
anywhere between six to 16 hours to reach 
the summit and return, depending upon 
factors including which of the four trails 
you choose, how crowded that trail might 
be, your hiking pace, the number of times 
you choose to stop for rest, and how long 


you take for each resting period. 
‘There are four trails, each with its 
own trailhead that serves as the starting 
point, all leading to the summit. The rest 
stations are equipped with bathrooms and 
snack bars offering cold and hot drinks, dry 
snacks, and even hot ramen. Each trailhead 
splits off into two separate trails—the 
ascent and the descent. It’s important to 
note the characteristics of each trail, and 
to take the correct trail back down on the 
descent so that you end up in the same 
starting point. Otherwise, you could end 
up heading down the trail that leads you all 
the way to the other side of the mountain, 
which could take you a few extra hours 
to get back to your original starting 
point. This could pose quite a frustrating 
challenge, especially for those who parked 
their cars at a certain part of the mountain 
base, or booked a place to rest for the night 
near their starting point after completing 
such a long endurance hike. 


An interesting characteristic about 
the Subashiri Trail is that its descending 
trail is nicknamed Osunabashiri, the “sand 
run,” because it’s a straight shot down, and 
you can literally run back down the trail 
if you so desired. But be careful on all the 
descending trails, because each contains 
medium-sized loose lava gravel that can 
sink your whole foot unless you run or 
tread lightly. A short section of this trail's 
descent is also shared with the Yoshida 
Trail, which can be confusing for some 
trying to avoid coming back to the wrong 
trailhead. 

Most of the year, the mountain 
is covered in snow, making climbing 
conditions quite challenging. However, 


Trailhead Duration 


Elevation | Characteristics 


Gotemba Trail | 7-9 hours ascent; 5-7 hours 


descent 


1440 meters Wide, open path; fewest 
number trees and rest stations; 


longest trail to summit 


5-7 hours ascent; 3-4 hours 
descent 


Fujinomiya Trail 


2400 meters ‘Steep, jagged boulders; same 
trail to ascend and descend: 


shortest to summit 


descent 


Subashiri Trail 5-8 hours ascent, 3-Shours | 1800 meters. Deeply embedded in forest, low 
descent visibility: osanabashiri (sand 
run) for descent; section of 
descending trail shared with 
Yoshida Trail descent 
Yoshida Trail 6-8 hours ascent; 4-6 hours | 2300 meters ‘Steep, jagged boulders; highly 


populated trail due to most 
number of rest stations 
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much of it melts in the summer just 
enough to get in a good, formidable trek 
all the way up the summit. The official 
climbing season for Mt. Fuji commences 
cach year in mid-July and ends in early 
September, right before typhoon season 
kicks into full gear. 

If you dare take on the climb any time 
other than the official climbing season, 
none of the rest stations will be open for 
business, including the few stations that 
staff medical personnel. Also keep in mind 
that the temperature can dip to 40 degrees 
Fahrenheit, even during the summer; so 
it’s recommended to bring extra layers of 
clothing for the higher altitudes. 

‘The trails even have a few mountain 
huts where you can book a small, single- 
occupancy space, like a hostel, to help. 


(Clockwise from top) 


Hikers return to their starting point on the hike 
at Mt Fujis Sth Station Yoshida Trailhead. 


Hikers descend from the summit of Mt Fuji via 
the “sand гип” (subashiri), 


I stop for a hot ramen break at the final 8th 
Station with friends who joined me on my 
second hike up Mt. Fuji 


Hiking Essentials ; 
* Water bottle(s) 
+ Quality hiking boots and socks 


+ Hiking gloves or fingerless weight-training 
loves to scale large volcanic boulders, 


+ Flashlight with extra batteries (for night climb) 
+ Plenty of Japanese yen 
Hiking Extras. 
+ Water bladder for easier accessibility 
+ Gators - to prevent gravel from entering boots 
+ Retractable hiking sticks 
+ Headlight to keep hands free 
+ Lightweight hiking backpack w/ back support 


* Small blanket and/or extra layers of clothing for 
higher altitudes and temperature drops 


+ Can of oxygen to adjust to high altitudes 


“ Snacks and small pack of fruit chews to | 
nurs Gf тақа пасуса оке 


p 
+ Small bottle of aspirin in case of headache 

* Mini first aid kit 

“Camera 

* Mobile device with earphones 


break up the hike prior to reaching the 
summit. Some climbers choose to do this 
if they started on the trail in the afternoon. 
and want to get in a few hours of rest just 
before reaching the summit at sunrise. 
Staying ata mountain hut requires a. 
reservation, and can cost upwards of 
¥7,000 ($62). For some, it’s worth it (as 
opposed to the typical 20-minute climbing 
break), especially if traveling with kids 

in tow. And yes, Рус seen kids on the 
trail—there are people of all sorts climbing 
and descending Mt. Fuji, young and old, 
Japanese and foreigners alike, ages five to 
95. 


‘The View from the Top 
The first time I climbed Mt. Fuji, 
my brother was visiting from San Diego, 
and we chose to hit the trail and climb all 
through the night without any sleep (a 
“bullet climb”). So there we were, with 
а climbing mate from the UK who had 
recently climbed and conquered Mt. 
Kilimanjaro. We all stood high above the 
clouds, yards above the final rest station, 
prior to reaching the summit. We could see 
the summit clearly—it looked close from 
our vantage point, yet it was still another 
two-hour hike away. 


From that final rest station, looking 
down, the clouds are literally just a few 

feet below, and it looks like you can jump 
right onto a pillow-like trampoline. But I 
wouldn’t suggest that because it would end 
badly. 

It was 4:39 a.m., and the sun was 
rising, dazzling with brilliance in orange 
and purple. It was then, at this very 
moment, that I realized exactly why so 
many from around the world attempt to 
climb Japan's most iconic mountain year 
after year. Never in my lifetime have I ever 
witnessed a sunrise as incredible as that 
one, seen from high above the clouds on 
Mt. Fuji. Just moments prior, my altitude 
sickness and pounding head had taken its 
toll on my body and spirit, and I felt as 
though I was either going to throw up or 
pass out right there on that trail, backpack 
and all. At that point, all I wanted to do 
was chuck my backpack over the cliff, and I 
could care less about reaching that darned 
summit. But somehow, witnessing that 
brilliant sunrise gave me the kind of morale 
boost that fueled my cells, motivating me 
to conquer Fuji's summit at all costs. 

The journey had а few bumps in the 
road, but at last, mission accomplished! 
Hooked around at the scenery and the 
views from the top. Photos cannot even 
begin to give justice to such magnificent 
views, and most importantly, to the 
inexplicable feeling of accomplishment 
at overcoming—spiritually, and quite 


About the Author 


п 


literally—a mountain of obstacles. 

This was a once-in-a-lifetime 
experience, never to be repeated again—or 
so I thought. But months later, I found 
myself at a sporting goods store, looking at 
hiking gear once again. I sensed the great 
Fujisan reaching out. I heed its whisper. 


For more information on Mt. Fuji and 
the 2019 climbing season, you can visit the 
ial Mt. Fuji dimbing website at 

www.fujisan-climb,jplen 


(Top to bottom) 


The sun rises over the clouds as we watch from 
high above the final 8th Station, less than an 
hour from reaching the summit. 


Hikers scale another set of steep volcanic rocks 
in their quest to conquer the Mt. Fuji summit. 


Esther Dacanay is a seasoned education/career consultant 
and media/public affairs professional with experience in both 
private sector and federal service. She spent nine years of 
her career in Japan and now lives in Ewa Beach. You can see 
more of her work at wwwstridewire.com. 
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A Tradition 


If you've spent time in Japan, then 
you undoubtedly recognize the green label 
of Oi Ocha unsweetened green tea—it’s 
everywhere. Ubiquitous throughout. 
Japan, much of Asia, and Hawaii, the rest 
of the world is beginning to discover the 
refreshing and health-boosting effects of 
this ancient drink. From 2007 to 2017, 
the amount of green tea exported from 
Japan quadrupled to over 4,000 tons. Теа 
giant Ко En, producer of Oi Ocha, Tea’s 
Tea, and Matcha Love—and the largest 
green tea distributor in Japan—is doing 
their best to stay ahead of the world’s ever- 
growing fascination with Japanese tea, all 
while refusing to compromise on quality 
control, and with a mission to make 
ceremonial Japanese tea affordable and 
available as an everyday luxury. 


Proudly offering a selection of premium pork Okama 
_ _ katsu & Japanese premium псе“ 


GINZA ВАШИХ 


of Tea 


Unlike the sweetened black iced tea 
famous in America, Japanese cold tea is 
made in the traditional way: green leaves 
are brewed hot, then cooled, and left 
strictly unsweetened to make a clarifying, 
refreshing drink with the full health 
benefits. At Ito En facilities, tea tasters 
check daily the quality and taste of their 
brewed green tea. Knowledge about 
green tea is an integral part of traditional 
Japanese culture. “In olden times, you 
would have learned from your mother 
how to pour and serve tea,” notes Ito En 
Hawaii's Senior Vice President Masayuki 
Wakabayashi. “However, times are 
changing, So we make sure we keep that 
knowledge alive, to pass on the best tea to 
our customers. 

Ito En has а rigorous in-house Tea 


808 926-8082 


GINZA BAIRIN 


255 Beach Walk, Honolulu, HI 96815 
Hours Sun-Thu 11:00-21:30 - FrifSat 11:00-2230 
Www.pi-partners.com/bairin/ 


Bank Of Hawaii 
(upto 1.5 hr of free 


By Phoebe Neel 


Tasting Certification 

program for their employees, 

not unlike the education that wine tasters 
undertake to become sommeliers. The 
initial course takes over a year to complete, 
and requires passing a final competency 
exam. Out of thousands of employees, only 
15 have made it through the three “grades” 
to attain the highest level of certification. 
Itcan take over four years, and includes 
experiential visits to a Kyushu tea farm and 
auxiliary training in black and oolong teas. 
So how do the professionals at Ко En taste 
tea? It all begins with a visual inspection 
of the tea leaves before brewing, in order 
to assess their overall appearance, shape, 
and color. Tasters whisk the fragrance 

of the leaves to their face to ascertain 

the quality. Yearly, there are four tea-leaf 


pot available 
at dinner time* 


for your next visit 
уои mention Wasabi magazine 
Valid 12/1/18- 1/31/19 


т 


harvests, and the first harvest in spring 
yields the youngest buds of highest quality 
and highest nutrient concentration. 

Later harvests include tougher leaves and 
particles of the branch itself, which brings 
outa stronger flavor. 

Wakabayashi highlights four major 
components of tea, which cach confer 
their own flavor. First is caffeine, which 
boosts mood and energy as well as adding 
bitterness to the flavor. Catechins have 
all-important antioxidant properties, and 
an astringent taste. Amino acids bring the 
well-loved umami (or savory) mouthfeel. 
Lastly, theanine is an amino acid that 
research suggests has a relaxing effect, and 
when combined with caffeine, produces 
long-lasting mental alertness. 

A number of factors affect the balance 
of these four taste sensations. The hotter 
the water used to brew the tea, the more 
caffeine and catechins are extracted; 
the colder the 
water, the more 
amino acids and 
theanine are 
brought out. 

It's customary 

to brew tea with 
hot water, but 

a cold-brew tea 
has recently 
gained popularity 
for its reduced 
bitterness and 
mild taste. In 
addition to 

its well-loved 
traditional green 
tea, Ко En offers limited-edition runs 
throughout the tea season to capitalize 
on preferred taste. Behind Ito En’s 
summer cold brew, for example, is a lot 
of tea science. For example, caffeine and 
catechine increase with later summer 


harvests, so to balance 
it out, they use lower 
temperatures to bring 
out the amino acids 
and theanine. 

While Ко En's 
flagship product is 
their unsweetened 
green tea, they offer a 
dizzying array of new 
products, many of 
which capitalize on the 
newfound popularity 
of matcha. This 
powdered tea made 
from high-grade tea 
leaves has been used for 
centuries in Japanese tea ceremonies. Now, 
Ito En adds it to everything from green- 
tea blends to soft-serve ice cream for that 
extra punch of mami without bitterness. 
Matcha production is limited by its 
time-intensive 
production, as 
the tea plants 
must be covered 
for over 20 days. 
Consequently, 
matcha was once 
the domain of 
only Japanese 
elite. As with 
their other teas, 
Ко En strives to 
make the very 
best affordable 
for the rest of us. 

As demand 
grows, Ito 
En searches for new ways to keep the 
traditions of tea tasting and farming 
alive in Japan and elsewhere. Despite the 
widespread mechanization of tea farming, 
they still hire farmers in Japan to handpick 
tea leaves for their select blends. “For 400 


| —^ 


years, people have been brewing this green 
tea,” says Wakabayashi, “The tea farmers 
in Japan are aging, but we want to keep 
the culture alive.” When he looks at that 
famous green bottle, in his eyes it contains 
more than just tea— it’s tradition, 


While Ito En products can be found at 
shops and supermarkets nationwide, 
опе great place to experience Ito En 
products—including tea-flavored ice 
cream—is at their Match Love shop, which 
is located at 2330 Kalakaua Ave. # 250 
Honolulu, HI 96815. For more 


information, visit www.matchalove.com. 


(Opposite page) 


An approximately 145-асге Oi Ocha tea farm 
in Oita Prefecture 


(Top to bottom) 


Ito En's Matcha Love shop dishes out 
soft-servo ice cream in matcha, hdjicha 
(roasted green tea), & black sesame flavors 


по En Hawaii Senior Vice President Masayuki 
Wakabayashi & Plant Manager 

Taisei Araki show off their favorite teas at 
their Hawaiian production facility 


‘Try our charcoal-grilled Yakitori 


fakitori from 51.95 • Pupus from 52.80 


Hot Pot 
Original, 
Miso, Spicy 
flavor 


Behind the 76 Gas station & 7-11 on 5. King St. 


> 


Honolulu, HI 96814 
946-1888 


Sun: Spm-12am_ 
808-941-7255 


903 Keeaumoku St. 
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Must-Try 
Noodles 
Closed 


on 
‘Tuesdays 


Original broth]/Mencha 
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Grown Here, Not Flown Here 


started the business back in the 19205," 
said farmer Justin Hirako. “I just returned 
to the business this year, so I’m the fourth 
generation to help run the family farm.” 
Hirako Farms began as a humble 
food producer on a small parcel of land 
in Waimea. Over the years it grew into a 
thriving family business, supplying food to 
KTA stores on the Big Island as well as to 
vendors on Oahu. 
“The farm started out with 
only one small parcel—I think it 
was about 15 acres," said Hirako. 
“Then later on, my grandfather, 
Kiyotsugu Hirako, really expanded 
the business. He eventually bought 
more land all around Waimea. Today, 
our total is about 120 acres of farmland. 
My grandfather also purchased more 
machinery, and secured our relationship 


For Hirako Farms in Waimea, on 
the north end of the island of Hawaii, with KTA.” 


Today, Hirako Farms produces a 
variety of salad vegetables including leaf 
lettuce, Romaine lettuce, and head lettuce. 
They also grow several kinds of vegetables 
in the cabbage family, 
such as Chinese cabbage, 
mustard cabbage, green 
cabbage, red cabbage, and 


broccoli. 


providing locally sourced produce to the 
community is a labor of love and a service 
they believe is essential to Big Island 
residents, Hawaii imports a vast majority 
of its food, carrying 
with it significant 
environmental impacts. 
However, local growers 
like Hirako Farms are 
making “grown here, 
not flown here” a reality. 
Providing their products 
to local businesses 


“Hirako Farms is 
really a family operation,” 
explained Hirako. “From 
the seeding to the final 
product, it's all [done by] 
family. My mother and auntie nurture 
and care for the plants from the time they 
are seeds. Then when they [the plants] 


move to the greenhouse, the rest of us 


increases Hawaii’s food 
independence, and benefits consumers 
by giving them access to an abundance of 
fresh, locally grown foods. 

“My great-grandfather, Seijiro Hirako, 


By Karen Rose 


care for the seedlings from the time they 
are transplanted up until harvest, then 
up until shipping. Our family really 
tries to serve the community and keep 
the food supply steady. Here on Hawaii 
island we only have about a week’s worth 
of food that gets shipped in at one time. 
That definitely sets us apart from other 
locations.” 

Farming is 


= ы “= definitely in the 
family blood, 


and according 
to Hirako, itis a 
large part of who 
he is today. “I 
grew up on the 
farm, so even before kindergarten I was 
driving tractors and doing other farm stuff. 
Although my educational background 
really isn’t in agriculture, it's just part of 
who Lam. It’s stuck with me through the 
years, and it drew me back home.” 

The locally sourced, farm-to-table 
trend seems like it's here to stay, so Big 
Island residents can look forward to 
many more years of enjoying Hirako 
Farms produce from their local KTA 
Superstore. The Hirako family has excelled 
in providing fresh local produce to families 
on the Big Island for four generations, and 
hopes to continue feeding local families for 
generations to come. 


(Clockwise from top left) 
Justin Hirako holding Hirako Farms lettuce 


Harvesting under a Waimea rainbow 


Lettuce grows on the farm 


Sfearty & Tasty Plant Based Dishes 
Made using Kona deep sea salt, no dairy, no sugar, 
homemade tamari shoyu & more 


(5 


Peace Cafe 


vegan home cooking 


22395. King St.» Mon-Sat 9а-8р Sun 9a-3p „УЧИ, 
(808) 951-7555 - Parking in rear Фә 
www.peacecafehawaii.com + ey: 

ame 


HALE'AINA AWARD WINNER 2012-2018 


LET'S EAT! 


Lemon Chicken 
p b 


By Jennifer Yamada 


Chinese food is one of my 
favorite cuisines, and growing up in , 
Hawaii there was—and still is—no < 
shortage of restaurants at which N 
to get my fix. However, lemon , 
chicken was a bit strange to me 
growing up. Who would put 
lemon on chicken? I wondered 
whenever I saw it on Chinese 
menus. But once I tried it, I 
was hooked! Now it’s one 
of the dishes I make sure 
to order when I go eat 
Chinese and I even make it 


Ingredients 


1 Tbsp cooking sherry 

1 Tbsp shoyu 

1% cup vegetable oil for frying 
Batter 

2 eggs 

Ya cup cornstarch 

YA tsp baking powder 


at home sometimes. 


Sauce 
% cup sugar 


1 сир water 
1 tsp salt 
1 tsp lemon juice 


1 lemon, cut into 6 thin slices 
About the Author 


3 Ib boneless, skinless chicken breasts 


Directions 

1. Ina small bowl, combine the cooking sherry 

and shoyu. Place the chicken breasts in a 

resealable plastic bag. Pour the marinade 

over the chicken and let sit for 30 minutes in 
the refrigerator. 

In a medium bowl, combine the eggs, 

cornstarch, and baking powder and mix well. 

In a skillet or Dutch oven, heat the vegetable 

oil to 350 degrees. Coat the chicken pieces 

in the batter and place into the oil. Cook 

for 3 minutes or until golden-brown. Place 

chicken onto a plate and cut into bite-sized 

pieces. 

3. For the sauce, place a saucepan over 
medium-high heat. Combine the sugar, 
water, salt, and lemon juice and stir 
continuously. Bring to a boil. Add the lemon 
slices and continue stirring until sauce has 
thickened. Take off the heat and pour over 
the chicken. 

Serve immediately 


m 


Serves four. 


Jennifer Yamada was born and raised on Oahu and has written for 
several local publications. Follow her on Twitter (фјепуатадат 
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In 1637 a sake brewer by the name 
of Jiemon Okura opened up shop in the 
sake-manufacturing mecca of Fushimi in 
Kyoto. Known today by the auspicious 
name of Gekkeikan (laurel wreath), what 
began as a small brewery has become one 
of the world’s leading sake brands, and this 
isall thanks to both the immense respect. 
the company has for the traditions оп 
which they were founded and the spirit 

of innovation and modernization they 
embraced early on. 

In the late 19" century, Tsunekichi 
Okura became the 11^ successor of 
Gekkeikan at the age of 13, following the 
deaths of both his father and older brother. 
Because of his bold ideas for innovation, he 


Kawase, stated, “Naturally I feel the 
responsibility, but that leads me to keep 
my motivation. An old company can tend 
to be conservative, but our company is not 
so. I don’t hesitate to try something new, 
because the company encourages it... The 
recipe and the way sake has been made 
has changed a lot, but the history is the 
foundation.” 

In 2018 Gekkeikan submitted a 


sake called Haiku to the U.S. National 
Sake Appraisal. There it was awarded 
the silver medal in its category, which is 
no small feat. Koichi Murakami, CFO 
and vice president of marketing, beamed 
while explaining their big win: “This 


year [Brewmaster] Yosuke changed the 


For the Sake of САКЕ 


was the first to introduce measured science 
into the brewing process, 
making Gekkeikan а turning 
point in sake-brewing history. 
Sake sales boomed for the 
company, and they began their 
first exports to Hawaii in 1902, 
and eventually to California 
in 1906. It is Tunekichi’s 
pioneering attitude that 
has been passed down and 
continues within Gekkeikan’s 
core practice and leading-edge 
style. Today, Gekkeikan is led 
by its 14th generation and 
runs two breweries—one out 
of Fushimi and one out of 
Folsom, California—where 
they continue to make 
headway in the sake industry. 
When asked about 
the incredible weight of 
upholding the long and revered 
history of the company and 
the vision of the original 
founder, the current brewmaster, Yosuke 


recipe for Haiku, and this year we won the 
silver prize at the National Sake 
Appraisal. Most sake breweries use 
premium Japanese-made rice, but 
this year we won it because we used 
California-made rice, water, and 
Yosuke's recipe. Haiku was made 
by California pride." 

For those looking to expand 
their sake-drinking palate, both 
Kawase and Murakami highly 
recommended starting with a 
bottle of their Nigori for its light 
and pleasant taste that pairs well 
with fish and greens. They also 
recommend Haiku, with its 
seductive aroma of fresh grapes and 
smooth finish that pairs great with 
light dishes and good company. 

In giving some advice for 
expert sake lovers and new 
discoverers of sake alike, Kawase 
said, “I would recommend to go 
toa sake event, because there are 
many kinds of sake and there are 
people there with rich sake experience 
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By Kimberly Davis 
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and knowledge. I'm happy when people 
try other breweries’ sake, because then 
they could love [sake] more.” Murakami 
agrees with Kawase wholeheartedly. "It's 
important to taste a variety of sake,” he 
said. “A sake event is the one tool we have 


to expand the 
sake market. Not 
just for one sake 
brewery, but for 
sake as a whole. 
We must work 
together, and 

get together, 

to expand sake 
appreciation, 


To read more about Gekkcikan and 
what they are brewing up next, visit 
www gekkeikan-sake.com. You can also 
follow Gekkcikan 5 Folsom, CA location 
on Facebook @gekkeikan.sake.usa. 


(Clockwise from top) 
Fermentation tanks at Folsom brewery 
A selection of Gekkeikan’s products 


Brewmaster Yosuke Kawase (left) & Koichi 
Murakami, CEO and vice president of marketing 


Haiku received a silver prize at the 2018 US. 
National Sake Appraisal 


THE WASHOKU KITCHEN 


Ichigo Daifuku 
(Strawberry Mochi) 


Mochi is popular in both Japan 
and Hawaii and is found in 

many different kinds of foods, 
including sweets like ichigo 

daifuku. This popular treat is 

made using strawberries (ichigo), red 
bean paste (anko), and mochi (Japanese 
rice cake). By the way, daifuku (248) 


By Rina Ikeda 


to your hands, so wash and dry them 
thoroughly after completing cach disc. 
Heat oil either in a deep fryer to 350°, 
or in large saucepan to medium-high. 
Pour the water into a bowl with the 
mochi. Then heat in а microwave for 
one minute. Then take out bowl and 
discard all but approximately two 
teaspoons of the remaining water. 
Use a spatula to slowly stir the mochi 
in the bowl while adding the sugar. 
Stir until mochi reaches а thick 
uniform consistency. 


means “great luck,” so if youneed some Ingredients (4 pieces) 


luck, you may want to eat a few! 4 medium-sized = 6. Putsome potato starch or cornstarch 
ЗУ oz anko (red bean Ш on your hands and separate the mochi 
Diem p into four parts. Then flatten each part 
mer into a disk or square. Place the anko- 
3% oz water 


3 wrapped strawberries on the flattened 
Potato starch or cornstarch for dusting mochi with the tip of the strawberry 
7 ox mochi (kirimochi, ог dried packaged facing aps 

pre-cut mochi) 7. Cover the anko-wrapped strawberry 
with the mochi. When all sides of the 


Rina keda ie en enperienoad cooking Ditections mochi meet at the top of the anko- 
instructor and co-founder of BentoYa, a 1. Rinse the strawberries, dry them, and wrapped strawberry, twist and close. 


cooking classroom in Tokyo dedicated to 
teaching foreign visitors how to prepare 
Japanese cuisine. For more info, visit 
‘@bentoyacooking on instagram. 


then remove the hulls. 
2. Roll anko into four balls and flatten 
cach into a disk shape. Anko easily sticks 


Use both hands to form into a nice 
round shape. Repeat the process for 
the remaining mochi. 


Е : = | 
Keeping alive traditional Japanese _ 
flavors over 35 years in Hawaii 


Bi Daily special Bento 


from $6.95 (limited number) 
В Okazu from $1.95 
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Home is where 


Head to Wagaya Ramen at 5:30 p.m., 
the moment it opens for dinner service, 
and you may be surprised to see a couple 
of tables of people already seated. Fifteen 
minutes later, and the restaurant is almost 
filled to capacity—doubly impressive as 
it’s a Tuesday, a notoriously slow day in 
the restaurant industry. That being said, 
with Wagaya, those sorts of 
rules go out of the window. 
‘The intimate King Street 
location has become a cult 
classic among locals and 

the Yelp-savvy for both 
traditional and inventive 


versions of tonkotsu (pork- 
broth-based) ramen. And it 
lives up to the hype. 

After visiting Hawaii for a friend's 
wedding over five years ago, Japan-born 
Тада Hirose and his wife Pearl noticed a 
lack of Japanese-style ramen restaurants 
here. Trained as a chef in Japan, Hirose 
had been working at a ramen restaurant in 
California, but then jumped at the chance 


the Ramen is 


to start his dream restaurant with his wife. 
The two of them went all in, moving to 
Hawaii and starting Wagaya within six 
months. “Wagaya means, like, ‘home,’ 

or ‘our place,” beams Pearl Hirose. “We 
wanted to make food that makes people 
feel at home,” says Tada. True to their 
values, e 


erything is made from scratch— 
including their ramen 


46 YA broth, which is made by 
4 boiling pork bones and 


organic chicken for over 20 
hours. 

Wagaya’s charm 
lies in its down-to-carth 
atmosphere, but there’s 
no mistaking why 
everyone is here. The 
food is unpretentious and undeniably 
excellent. They specialize in Tokyo-style 
tonkotsu broth, but also offer a whole 
host of variations, including a garlic-based 
tonkotsu ramen, Hakata-style ramen, 
and vegetarian broths. Their tsukemen, 
or dipping ramen ($12.75), serves thick 


By Phoebe Neel 


noodles alongside a full-bodied broth 
with pork, bamboo shoots, and choi 
sum. A soft-boiled egg floats in the broth; 
when pierced, the broth becomes even 
more silky, creamy, and rich. Alongside 
the various types of ramen, they offer a 
host of cold and hot pupus. The daikon 
salad ($7.95; $6.95 during happy hour) 
incorporates shredded daikon radish and 
mizuna (Japanese mustard greens) with a 
savory shiso-infused dressing, all topped 
with bonito flakes and поп, It’s at once 
refreshing, crisp, and satisfying. 

‘The Hiroses have bent over backwards 
to cater to their customers every need; 
every ramen dish can be customized to 
order, with options for noodle firmness, 
broth saltiness, spiciness, amount of 
noodles, and more. “It makes it harder 
for us, but we want to do our best for the 
customers,” says Tada Hirose. While other 
successful ramen restaurants have bloomed 
into chains, there’s only one Wagaya. Tada 
and Pearl can be seen almost every night 
at the restaurant, refilling water glasses, 
cooking, taking orders, and taking care 
of everyone just like family—because in a 
sense, they аге. 1" 


Enter to win a gift card for 
Wagaya Ramen 
Sce pages 46-47 for details. 


Wagaya Ramen 
2080 S. King St. 
Honolulu, HI 96826 
(808) 949-0670 
wwwawagayahawaii.com 


Closed Mondays 


Enjoy izakaya dishes from Kyushu & hot pot at affordab 


Н 
: 


DANJI 


Unique shabu shabu 
hot pot coming soon!! 


Lunch Hours; Mon-Fri 11:30-14:30, Dinner; Mon-Sat 5:00 - 0:00 Sunday; closed 
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@ By Ryan Rosenberg 


Experiencing Копа 5 


Tucked behind the Копа 


International Airport on the dry western 
side of the Island of Hawaii lies the facility 
of Big Island Abalone. A short drive down 
Makako Bay Drive, past the tech and 
science labs off of the highway, leads you to 
signs—in both English and Japanese—for 
guided tours exploring the 
complex inner workings of 
the ten-acre farm. 

Abalone, or awabi, 
isa luxury food in Japan 
that is sought by many on 
their visits to Hawaii. The 
particular variety grown 
in Kona is called Ezo, or 
the Japanese northern abalone. Although 
these delicious sea snails may have gained 
popularity in Hawaii from sales at the 
KCC Farmers Market on Oahu, they are 
all raised and shipped from this single 
Kona compound. 

One of the first things you will notice 
when pulling up to the Kona complex is 
a series of pipes running from the farm 
and extending three miles out to sea. They 
were built to pump up deep-sea water 
from three thousand feet down in order to 
best nurture the abalone, from spawning 
to cultivation. Although this process may 
seem convoluted, the deep-sea water is 
cold, pure, and nutrient-rich while also 
lacking bacteria that would otherwise be 
harmful to the growth of the abalone. It is 
perhaps duc to this infrastructure as well 
as the farm’s nurturing care that the end 


n" 


PN 


Deep-Sea 
Delicacy 


result is so tasty. 

In addition to using deep-sea water, 
the compound also raises its own blend of 
algae to feed the massive stock of around 
four million hungry abalone. A number of 
sophisticated algae-growing tanks stretch 
out under the Kona sun, but the real 
attraction is, of course, kept safely covered 
nearby. 

The facility is compact, streamlined, 
and fall of fascinating information for 
curious visitors, and on a guided tour, 
visitors can expect to learn about the 
entire life cycle of these abalone, which are 
separated in different compartments based 
оп their stages of development. The staff 
are all hard at work meticulously cleaning 
and ensuring that conditions are the best at 
cach step of the maturation process. 

Weaving through the aisles of 
bubbling tanks with the salty 
aroma in the air naturally 
builds up an appetite, soa 
free sample straight from the 
source is the perfect way to 
end the tour. The guides also 
advise that no extra seasoning 
is needed; the natural flavor 
and saltiness inside cach shell 
make them perfect as they are. 

As each shell is steamed on the grill, 
it’s a good time to reflect on the knowledge 
of how much effort goes into every one of 
these abalone to bring them fresh to tables 
around Hawaii and even the mainland. 
With this newfound appreciation, the first 
bite only tastes that much better. 


Eu 


You can enjoy Big Island Abalone at their 
new store in the Market City Shopping 
Center (2919 Kapiolani Blod., Honolulu). 
Currently open weekdays 1—4 pm. 


Big Island Abalone 
73-357 Makako Bay Dr. 
Kailua-Kona, HI 96740 

(808) 334-0034 
www-bigislandabalone.com 


Taste 
the History 


Founded 
in Kyoto 

Almost 400 years ago 
Jiemon Okura opened a 
brewery in Fushimi in Kyoto, 
Japan. Called Kasagiya, the 
brewery grew into the 
company known today as 
Gekkeikan Sake Co. Ltd. 


7902 M 


Arrived 
in Hawaii 

іп 1902 an estimated 70% of 
sugar plantation workers. 
меге Japanese. It is this first 
generation that brought 
Gekkeikan to Hawaii and 
made it the first commercially 
available sake in the islands. 


2018 


Innovation 
Continues 


In 2018 Haiku took the silver 
prize at ће US. National 
Sake Appraisal. Developed 
by young Brewmaster 
Yosuke Kawase in our 
brewery in Folsom, CA 
using California rice, 
Haiku represents our 
dedication to both 
tradition and innova- 
tion. 


GEKKEIKAN SAKE 
ОТО SINCE ші? 


“Drink Responsibly. 
www.gekkeikan-sake.com 
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Every New Year's Day when I was 
little, my family would be at my aunt's 
mother-in-law’s house іп Nuuanu, cating 
asechi, or New Year's food, and watching 
the Red & White Song Festival on TV. As 
a child, I didn’t really care about all the 
kobumaki (kelp rolls), nishime, kimpira 
(simmered carrot and burdock root dish) 
or ozóni (mochi soup). Frankly, I was too 
busy scarfing down slices of Farmer John 
ham and seven-layer Jell-O and bugging 
my mother about when we were going 
home. But osechi ryóri isn’t just pretty 
food stacked in lacquered bento boxes for 
New Year's. And if һай known its ancient 
origins, I probably would have eaten 
everything. 

The whole point of osechi губи lies 
in the Japanese desire to gain favor from 
the gods. At no time is this more evident 
than at New Year's, or Oshdgatsw. Even 
in ancient times, people would clean 
their house, prepare food, and then оп 
New Year's Day visit a shrine, all in the 
hope that they would have а good year. 
Originally, preparing food was something 
they would do to welcome the “year god,” 
or toshigami-sama, into their home. While 
humble, the food that was made was more 
an offering to the gods rather than a meal 
for the family. 

Through much influence from China, 
New Year's became a time to not only 
make food offerings to the gods, but also. 
to celebrate a seasonal feast for the court. 
The concept of osechi didn't spread to the 
masses until the Edo period (1603-1868) 
and it took longer still for it to become the 
expensive, highly stylized meals that we 
know today. 

While osechi is served in three-tiered 
lacquered bento boxes today, five tiers used 
to be the gold standard. Four of the five 
boxes were to be used to serve the food, but 
the bottom box would be left empty. This 
was done in order to have space to receive 
the blessings of the gods. 

Because Oshógatsu was a time when 
traditionally the entire family would return 
home, women did not want to spend that 
time cooking. Thus, osechi cuisine is made 


Reflecting on 
the Meaning of 
Osechi 


up of preserved foods or foods that would 
last through the entire three-day holiday. 
Not just anything made it into the box, 
however. Each food item was a wish for 
something good to happen in their lives. 

For example, еве, or shrimp, is 
included in the meal because once cooked, 
its body curves and resembles the bent 
posture of an old person. Also, much like 
the stereotypical image of an old man, it 
has a “mustache.” Because of these symbols 
of old age, eating ebi is a wish for longevity. 
Other items included in the osechi box are 
kazunoko (herring roc), buri (yellowtail 
fish), zai (red seabream), renkon (lotus 
root), kobumaki and kuromamei (black 
beans). And they all contain wishes for 
happiness, fertility, and good luck. 

Perhaps onc of the most important 
foods of the New Year’s meal is mochi. In 
Hawaii, there are families that still gather 
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By Mariko Miyake 


to pound the rice and make the rice cakes. 
These cakes are then used as offerings on 
the family altar (kagami mochi) as well as 
for ozóni. Eating ozoni as the first meal 

of the year is seen as good luck, and the 


exture of the mochi is said to 
symbolize longevity. 

There are many versions of ozóni in 
Japan. In the Kanto area, a clear dashi 
broth made from bonito flakes and konbu 
is preferred, with ingredients like mochi, 
green leafy vegetables, chicken, and 
kamaboko (fish cake). In Kansai, the broth 
is made from white miso, and in Hokkaido 
they may use seafood and salmon roe. In 
our family’s version, we have replaced the 
traditional dashi (konbu and bonito flakes) 
with chicken broth, and 
the komatsuna (mustard 
spinach) with mizuna 
(Japanese mustard greens). 
I use very few ingredients 
because I like ozoni in 


which the broth is one of 
the star players. It’s also the 
kind of ozóni I remember 
from my childhood. 


About the author 

Mariko Miyake is an artist & 
writer from Hawaii To see more 
Id of her work, visit her Instagram 
@marikodreamsofapricots ог 
wwwmarikomiyakecom 


(ора center) 
An osechi spread 


катађоко (fish cake) 


images by Shutters 


Mariko's Ozoni 


Directions 
Ingredients 1. Bring 5 cups of water to а boil in a large 


5 cups water 

1 Ib boneless skinless chicken thighs 

1 carrot cut into М inch disks 

1 bunch baby mizuna (if mature mizuna 
is all that is available, use the leaves 
only) 

4-8 pieces grilled or toasted mochi (use. 


pot. Add chicken thighs and simmer 
until done, about 20 minutes, skimming 
the water of any scum. 

Remove chicken and pour broth 
through a sieve into a clean pot. Bring 
toa simmer again and add carrots, soy 
sauce, sake, mirin, and salt to taste. 


kirimochi, ог dried packaged pre-cut 3. Slice chicken into bite-size pieces and 
mochi)" place a few into each of four bowls. 

1 Tbsp soy sauce (or to taste—you 4. Add the simmered carrots and some 
might want to use slightly more) mizuna leaves as well as the grilled or XS 

1 Tbsp sake (or use а flavored toasted mochi. What is а) 
awamori—an Okinawan distilled 5. Pour broth over the ingredients and Red Shiso? 
alcoholic beverage—like Aloha serve immediately. Petite ico н 
Awamori’s sugarcane-and-ginger- жалық а 
flavored awamori) Serves four. 


1 Тыр mirin (Japanese sweet sake) 
Salt to taste. 


* Toast mochi on a tray in a toaster. 
oven until puffy (first coat the tray 
with nonstick spray). If you don't have 
a toaster oven, fry mochi in a little 
vegetable oil until it is soft and has color 
on both sides. Each serving can have one 


of mochi, as preferred. 


or two piece 


Пу | 48» Wismettac 


Wismettac Asian Foods, Inc. 


Shop Shirakiku for all your 


Holiday Get Togethers , ; 


;Wismettacusa.com 
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Where's foodie to go for a low-key 
yet well-considered meal that won't break 
the bank? Izakaya Kai is another new 
addition to Waikiki Yokocho that offers 
the pub-style izakaya experience so central 
to socializing in Japan. Make no mistake; 
it bears no resemblance to an American 


dive bar—instead, the restaurant blends 

а casual atmosphere with a sleek, modern 
interior. It offers tatami-mat seating, mod 
circular booths, and a beautifully designed 
wooden bar with a variety of fish names 


Amid a world of indulgence, Sevend 
breath of fresh air. The brand-new cafe, located 
in Waikiki Yokocho, aims to make healthy food 
affordable and convenient. Its menu is varied, 
offering smoothies, snacks, and full meals. The 
Tropical Konnyaku Smoothie ($8) contains 
pineapple, banana, mango, coconut, and konjac 
(konnyaku), a traditional Japanese root with 


ysisa 


incorporated into the unique design. Тһе 
food and drink menus complement Izakaya 
Kai's unpretentious yet elegant atmosphere. 
The restaurant offers sashimi made from 
quality fish sourced locally and from Japan; 
traditional favorites like udon; and a wide 
selection of drinks, including draft Suntory 
and зра (a Japanese distilled beverage). 
Izakaya Kai is open for both lunch and 
dinner. The KAI Deluxe Seafood Bowl 
($27.95), which includes local tuna, богат 
cbi (shrimp), salmon, ikura (salmon caviar), 


2 


high fiber that boasts a whole host of 
advertised health benefits. They also 
serve a Chia Seed Pudding ($5.50), 

а vegan take on pudding made from 
omega-3-rich chia seeds. On the more 
substantial side, their Angus Beef Burger 
($11) is served on a locally made whole- 
wheat bun, and includes tomatoes, 
sprouts, zucchini, and cheese, None of 
the products served at Sevendays include 
any added sugar; instead, they use agave 
and maple syrup. “People are too busy 
these days to cook,” says the owner. 

“We wanted to offer quick and healthy 
options instead!” 

Sevendays opens daily at 8:00 a.m. 
and is open until 12:00 a.m. on Fridays 
and Saturdays, and until 10:30 p.m. 
Sundays through Thursdays. 


(Left to right) 


Tropical Konnyaku Smoothie ($8), 
Chia Seed Pudding ($5.50) 


Angus Beef Burger 
($n) 


and other sashimi atop a bed of rice, is 
one of the most popular lunch items. For 
dinner, many opt for the Chef's Choice 

5 Kinds sashimi boat ($24.95) with Kona 
abalone and kampachi, salmon, ikura, and 
local tuna; the Asari Clam Udon ($15.95) 
is another popular choice. Izakaya Kai is 
the perfect place for dates or dinner with 
friends, offering authentic, high-quality, 
and affordable eats in an atmosphere that 
will make you want to linger. 


(Clockwise from left) 


KAI Deluxe Seafood Bowl 
(52795) 


Chef's Choice 5 Kinds sashimi boat 
(52495) 


Asari Clam Udon 
(515.95) 


You can find these restaurants at 
Waikiki Yokocho Food Hall 
2250 Kalakaua Avenue, 
Lower Level 100 
Honolulu, HI 96815 
wwwwWaikiki-yokocho.com 


“Prices and availability subject to change. 


yakitori, expertly grilled to perfection on charcoal 
ао сараа 


Lunch 12pm-3pm 228 
Dinner санына 
(Sun. until 10pm) 

Closed Christmas 


& New Year's Day 


" McCully Shopping Center 2F 
(808) 949-7872 | parking round £ Basement) 


All You Can Eat Yakiniku! Course А ЕЗ 
534.95 


"Includes Rice and Side dishe: Bulgogi 
Please ask for complimentary Kalbi 


Salad and 
- 


Honolulu 


Ramen 


Nakamura 
2—AV»U66, 


‘the originator of 
Oxtail Ramen 
in Hawaii 


Present this coupon & А Nolen 
Get 1 2141 Kalakaua Avenue 
with the purchase ofa set meal ^ Open Daily: 11AM-11:30PM 


id ; 
Norvald with other promotion d discounts Tel: (808) 922-7960 


newshilawonhonolulu.com 


Dine-in only. Cannot be combined with any other offer Taxand gratuity notinduded. (| 
9. 
m-10:30pm 7 Y 


Sun-Thur 10:30am-10:00pm * Fri/Sat 10:3 
1113 Smith St. Free Parking in rear 


Ribeye Steak 
Pork Belly (QReadWasabi 

Beef Brisket 

Beef Tongue 

Cube Steak 

Pork Cheeks 

ЕУ! BBQ Chicken 


Spicy Pork 


Don'tlet 
social media 
scare you! 


Must present coupon. Expires 1/31/1 


[on its way,from Japan! 


Enjoy.th est tasting 
brands of rice at home 


Yuümepirika (Hokkaido) 
Tsuyahime (Yamagata) 


Koshihi (Niigata) 
Nanatsuboshi_ (Hokkaido) 
Pa MS more. 


Gift sets 
518.99-580 

© order online 

trí-us.com[en. 


Ө store 


тава quantity 


000 
the rice factory 


ааа а" 


НАУУАП 


EO CIS Tsti0am- 3pm 


HONOLULU Pre-Order theday before 
ж c letails Market City 1 3045 Monsarrat Ave| 
э, Next to Walgreens 12 Honolulu, HI 96815 
(808) 800-1520 Mon,Wed-Sat 10:00-18:00, je S. 2919 Kapiolani Blvd 757 еҙ (808) 734-6370 
955 Kawaiahao St. Sun10:00-16:00 Ж P. ногоо, H1 96825 КЕШН [h 10am-8pm 
Honolulu, HI 96814 Tuesday & Holidays closed | |=. ©. ^ (6087320 


SUSHI 
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Durable & Long Lasting 


Resists Splitting & Fluffing 
- Migusa fiber can definitely last longer than a conventional mat rush because of the 
E highly durable materials it was made of. It has excellent quality in resisting common 
~ mat problems such as strand splitting. You can expect very minimal degradation 
over time. 


Easy To Keep Clean! 


Stain Resistant From Water & Other Liquids! 

Migusa tatami mat is easier to keep clean compared to your ordinary 
mats. Unlike conventional rush matting, it is made from materials that 
are highly durable and water resistant. Cleaning only requires nothing 
more than wiping it with a cloth. Save your worries as well from orange 
juice and coffee stains—they can generally be wiped clean in seconds! 


Gentle On The Feet 


Feel The Soft & Welcoming Surface! 

Migusa mat possesses the same sponge like structure just like a conventional rush 
mat It acts like a cushion in case of a fall and its softness can soothe your underfoot 
whenever youre tired. Also, Migusa mat comes in double thickness than a usual 
cushioning material 


Е Anxiety-Free Materials 

r 
Clean & Hygienic 
Health benefits from improved resistance to mold and mites surface 
used for everyday activities such as sitting and folding clothes should 
be clean and hygienic. Migusa boasts improved resistance to mold 
and mites. 


ee 


TATAMI USA INC 
1513 Young St. Suite #103 SCKISUI 


Honolulu, HI 96814 | aoe 
808 372-3319 | а" MIGUSA 


KANJI INSIGHTS 


Calligraphy by Hiromi Peterson - Essay by Robin Fujikawa 


We run from DREAMS to be realistic 
and responsible. We chase DREAMS to 
give routine life meaning and hope. We 
run from and run to dreams. Both kinds 
of dreams are the opposite of realistic or 
ordinary waking life. However, there is 
another kind of dream. 

Long ago, a Daoist sage by the name of 
Zhuangzi (Chuang Tzu) had a dream. In 


it, he was a beautiful butterfly, cavorting in 
the skies. When he awoke, he wondered if 
he were really Zhuangzi or now a butterfly 
beginning a dream of being Zhuangzi. This 


process of waking up in wonderment as a 
butterfly he called the “Transformation of 
Things.” 


We all want to w: 


ke up. Think of 
the butterfly as showing us an example 
of what it is to live in enlightenment, 
expressing one’s real nature. To find 
that real nature, we have to wonder and 
follow. We have to let go of the particular 
person (our own identity) that we alway 
took for granted. This activity of letting 
go reveals what is actual, right here and 
now, but in a curiously extraordinary 
way. Enlightenment as illustrated by this 
dream of the butterfly is not the opposite 
of the real; it is actual and “extraordinarily” 
ordinary. We may call this type of dream a 
“realized dream.” 

So how can one be the Zhuangzi 
dreamer? Zhuangzi offers us a hint. 


We аге invited to trust and enter into 
wonderment. By succumbing to the 
dream, we find that there is nothing 

to fear, for in so doing the dreamer is 
transformed and something much larger 
is discovered. In the realized dream there is 
to be found the new dreamer. To dreams 
there is an awakening, and in waking there 
is to be found the newly awakened one. 
Ideally and fundamentally, we are as a 
child from moment to moment, falling 
into dreams as a new dreamer and waking 
up as a newly awakened one. This newly 
awakened one might just be the best one 
to act responsibly, precisely, and with no 
nonsense. 

‘The next time you see an Oriental 
painting of a butterfly on a wall hanging, 
look at the calligraphy that most likely 
accompanies it. Chances are good that 
you will find the character for dream (or 
"cloud" as a symbol of dreams) as a direct 
allusion to this famous story of Zhuangzi's 
dream. 


Robin Fujikawa was born and raised in Hawaii, where he 
worked for thirty years as a professor of philosophy. His 
training included four years of practice in a Zen monastery 
опа graduate school in Kyoto. 


Hiromi Peterson taught Japanese at 
Maryknoll and Punahou Schools for 34 years. 
She currently teaches calligraphy at the 
Japanese Cultural Center of Hawaii 


(Character writon in gyósho stylo. 


Safe, sure & delicious water. 


Kangen Sui can enhance your health and life. 


Antioxdant Water System 


Counter Top TI-9000 


Price $2760 +Tax 


Cartridge 5150 efecivetor2 years) — 


Change Your Water! 


Change Your Body! 


manufactured by 


@SANWA 


7 Characteristics of Antioxidant Water 


1 Certified by the Japanese Ministry of Health Labor and Welfare 


2 Anti-Onidation Effect 2 Negative ORP (Oxidation-Reduction Potential) 
3 Great Hydration 0 Alkaline Water 


Family Photo Sessions Available! 


* Rich Hydrogen 7 Without Unhealthy Substances 
k for details 


Pleas 


Demonstration Available by Appointment at showroom 


" Hano Мака Inc. 2: 808-596-2555 Masako Formals Tel:593-7930  MASAKÝ 
185) 1245 Young St. 8102 • Parking Available • Closed on Sundays ulu, HI 3 

se 
www.hanonaka.com www.masakoformalshawaii.com 


25 WWWsEADWASASLCOM > DECEMBER / JANUARY 2019 


TripleGold 


Tadahiro Nomura opens up about the obstacles he faced in becoming the only 
judo athlete to win three consecutive Olympic gold medals. 
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Article by Daniel Legare; 


based on interview Бу Natsumi Okuyama 


The Olympic Games showcase the 
world’s most dedicated and hardened 
athletes, competing among themselves 
to prove to the world that they are the 
absolute best. There is no doubt that 
among these competitors are some of the 
most inspiring examples of dedication and 
strength needed to overcome the obstacles 
that stood in their way. One such person 
Tadahiro Nomura, the first and only 
judoka (judo practitioner) and also the 
first Asian to win gold medals over three 
consecutive Olympic Games. His greatest 
obstacle was one that nearly every person 
can identify with at some point in their 
lives: himself. “I was small and I was weak, 
and I continued to lose. I wasn’t blessed 
with a strong body or special abilities—but 
I never gave up.” Though ће is now one of 
the world’s most recognized judo athletes, 
Nomura had a mountain to climb that was 
steeper than most. 


No Hope from the Beginning 
Some would say that Nomura had 


а decent head start, as he was born into 

а judo family. His grandfather was the 
director of the family dojo, his father 
directed judo at the local high school, 

and his uncle is even an Olympic gold 
medalist. Despite the luck of being part of 
а judo family, his smaller stature betrayed 
him. "Since I had a small physique, I 

was never quite apt at any sport I tried, 
including judo.... No one had any high 
expectations of me." While his father 
gave his older brother all the attention, he 
told young Nomura, "You don't have to 
do judo. You can take it easy.” Of course, 
this was difficult for him to hear, but even 
then, young Nomura approached these 
emotions constructively: “These feelings 
became my fuel.” 

By the time he reached junior high 
school he was still only a little over 4/4 
feet tall and weighed just over 70 pounds. 
As the smallest one in his class, he would. 
lose to everyone, including the girls. 
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Nevertheless, Nomura continued judo, 
and rather than allowing the looming 
thoughts of losing to hang over his head, 
he began training his mind in a different 
way. “I imagined how cool it would be to 
win a fight with а shoulder throw.” Having 
rekindled his will, and with his mind on 
the goal, Nomura strengthened his resolve. 


Mind over Body 

As Nomura entered high school he 
began gaining a little more footing in judo, 
and eventually won the Nara prefectural 
tournament. But it was when he joined the 
martial arts program at a university and 
began training with Olympic gold medalist 
Shinji Hosokawa that he learned not only 
to train his body, but his mind as well. 

As Nomura recalls it, it was the start 
of a rigorous training routine unlike any he 
had experienced up to that point. “I kept 
thinking, ‘How many more rounds, how 
many more minutes?” As the strain from 
training began to wear on him, Nomura 
would simply wish for it to end. It was 
then that his teacher gave him advice that 
would forever change how he looked at 
training. “Hosokawa sensei told me, ‘Just 
focus on each round as its own separate 
one, and give it everything you've got.” 
Nomura realized that training simply to 
get it over with was like running on the 
spot; it wasn’t getting him anywhere. "I 
had to practice as if it was a real match 
where everything was on the line.” 

This would not be the only invaluable 
lesson that Nomura would learn from 
his mentor. As his training became 
progressively more difficult, Nomura 
would begin to feel as if he earned some 
reprieve, something his teacher would not 
allow him to accept. “He told me, ‘Is that 
all you've got?” When he said those words, 
it lita fire in my belly which screamed 
“Damn it, I can’t give up!" Nomura 
continued to bear the physical and mental 
strain from training until finally it began 
paying off. He would go on to win the All- 


Japan Judo Championships in his second 
year at the university, defeating the world 
champion at the time. “I felt it was the 
beginning of something big for myself.” 


Biting Gold 

Nomura’s victories eventually led him 
to the 1996 Olympics in Atlanta. Having 
made it that far, he believed it would be his 
one and only shot, which only hardened 
his spirit. “I was determined never to give 
up, no matter what, and give each fight. 
everything I had.” Of all of his matches, 
Nomura recalls his bout against then- 
world champion Nikolai Ozhegin as the 
truest test of his determination. “He was 
two points ahead and time was running 
out. ТЕТ had thought like I did in the past I 
probably would have already given up, but 
instead I kept charging in, committed to 
breaking my limits.” With only 15 seconds 
left to go, Nomura narrowly avoided 
becoming but a whisper in Olympic 
history as he took the lead in points with 
ahip throw. Riding the high of his win, 
Nomura's fighting spirit shone through 
and he found himself standing on the 
podium, sinking his teeth into his gold 
medal. 

Before winning gold in Atlanta, 
Nomura was convinced it would be 


the apex of his career. But even after his 
victory, his drive would not slow and his 


accomplished could not be quenched. 
Nomura took aim at the 2000 Sydney 
Olympics, this time more fired up than 
before. “I declared that for every match, 
Pll win using different techniques and 
get gold. And that's what I did.” Nomura 
admitted that the four extra years of 
training asa 
competitive athlete 
was no walk in the 
park: "It was very, 
very tough.” 

With this 
victory, Nomura 
became the first 
Asian to win gold 
consecutively in 
the same category. 
Feeling satisfied, he 
took a break from 
judo and moved to San Francisco to study. 


" wasn't blessed with 
a strong body or 


special abilities—but | 


never gave up." 


It was during this time away from the sport 
that he began thinking about winning a 
third gold medal at the next Olympics. “I 
decided to burn this challenge into myself, 
that it would only be Nomura Tadahiro in 
this moment who could accomplish this 
feat.” With two years to train, he set his 
eyes on Athens. 


Into a Corner 

Compared to his first two Olympic 
appearances, Nomura faced challenges at 
the Athens Olympics that he had never 
before. “As I was approaching 30 years 
old, I became injured and fatigued much 
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more easily.” Despite fighting with all his 
might during the lead-up to the Olympics 
in Athens, he lost some matches. With 

his body not as strong as it was before, 
Nomura felt stretched to his absolute 
limits: “I was driven into a corner.” It was 
nearly the end of the line for Nomura, but 
then he did what he did best and tapped 
into his spirit of indomitable perseverance. 
He barely managed to clinch a spot on the 
Olympic team, but forged ahead all the 
way to gold, making his mark on Olympic 
history. Of his three Olympic appearances, 
Nomura admits that his win in Athens 
was his greatest. “I know it’s kind of 
weird of me to say, but I feel like it was an 
overwhelming victory on my part.” 


Never Giving Up 

Though he had originally planned 
to retire after Athens, Nomura simply 
could not remain idle. He continued his 
active career despite knee 
injuries requiring surgery 
and failed attempts at 
qualifying for the 2008 
and 2012 Olympic 
Games. He finally retired 
in 2015 at the age of 40, 
with an active career 
spanning longer than most 
judo athletes and with 
worldwide recognition. 

In spite of his family 
telling him he had no 
chance of success due to his physique, 
and despite years of losses and setbacks, 
Nomura showed the world the power of 
believing in oneself. “When I look back at 
the long life that I’ve had, the period when 
Twas weak felt like the longest. I may have 
had talent, but I believe it was my will to 
push on and never give up which helped 
me through. Because I believed in myself, I 
have what I do now.” | 


N 


Tadahiro Nomura, along with Kodokan 
president and Olympic gold medalist 
Haruki Uemura, visited Hawaii in 
June of 2018 for a three-day training 
camp hosted by Hawaii Judo, Inc. at the 
Tokai International College campus in 
Kapolei. All photos were taken by Natsumi 
Okuyama during the camp. 


(Center) 

Aside from injuries to his shoulders and 
knees, Nomura says that breaking his toes 
was practically an "everyday thing.” 
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BUSINESS 


It Started in Tottori 


Dave Erdman, the CEO of PacRim Marketing Group, 


shares his insights on the tourism industry & how having 
to live in one of Japan's most rural areas as a teenager 


sparked his interest in the country. 


Dave Erdman's lifelong love affair 
with Japan began as a result of a total 
accident. Born in Pennsylvania, he signed 
up fora Rotary International year-long 
exchange program while still in high 
school. The program is structured in 
such a way that participants don’t get to 
choose the country in which they will live 
and study. “I didn’t have much, or any, 
interest in Japan,” he admits. Now, at 62, 
Erdman can look back оп а life devoted 
to developing rich 
exchanges between YA 
Japan and the U.S. 


As the a former chair 


of the Honolulu 
Japanese Chamber 

of Commerce and 
founder of two 
companies facilitating 
Japanese tourism 

to Hawaii, he’s 
introduced countless 
people to Japan’s 
cultural riches through his businesses 
and civic involvement. As a teenager, 


& experience.” It planted 


though, he was headed across the world to 
а country and language he knew nothing 
about. What's more, he was sent to the 
Tottori countryside—the least populated 
prefecture in Japan, and an area so rural 
that most Japanese have never been there. 
“Living in the countryside gave me 
а really good background to understand 
Japanese customs and culture in a very 
traditional arca," says Erdman. “I feel 
very fortunate that I was sent to such a 
rural area. It's not backwards, it's just real 
Japan.” Living with four 
different host families and 
going to a school in which 
everyone spoke Japanese, 
he quickly found he had to 
“learn by osmosis, by hearing 
and watching. It was a great 


the seeds for a lifelong 
fascination with experiencing 
authentic Japanese life in 
a firsthand way. Later in 
college at the University of 
Hawai'i at Manoa, Erdman undertook 
the first overseas internship from the 
School of Travel Industry Management, 
working with Nikko Hotels and teaching 
“hospitality English,” language classes 
tailor-made to those in the hospitality 
industry. “I lived in a company dormitory 
in Tokyo, so it was a very Japanese 
salaryman-style experience, rather 


I feel very lucky." 
Passionate about Japan and 
the hospitality industry, Erdman's 
self-starting nature prompted 
him to start his own marketing 
venture at age 34, after gaining 
experience working for a string of 
businesses. It was a dark economic 
time— "probably one of the worst 
times to start a business,” Erdman 


notes. “But I saw there was a gap— 


we felt companies needed some expertise 


in marketing, communications, and digital 
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than an American expat experience. 


e By Phoebe Neel 


marketing, to help them do their work 
in Japan and Asía." Luckily for Erdman, 
the falling value of the dollar started а 
boom in overseas tourism to the U.S. “As 
the exchange rate for yen strengthened, 

it provided an opportunity for people to 
go to the U.S. and spend money there. 
‘There were many fewer global retailers in 
Japan [than there are now], and Hawaii 
was the best and most convenient place for 
the best shopping.” Erdman’s company, 
PacRim Marketing, works with Hawaii- 
based companies to better understand, 
communicate with, and market toward the 
Japanese and wider Asian traveler. 

Marketing to Japanese tourists is 
“not as simple as translating a brochure,” 
says Erdman. It involves everything 
from smaller details, such as having 
the right clothing sizes for 
Japanese customers, to structural- 
design issues. Erdman founded 
another online digital marketing 
company, PRTech, that designed 
hotel reservation software го 
accommodate Japanese text 
seamlessly. He often takes his clients 
on trips to Japan, to instill his love 
for and understanding of Japanese 
culture and the Japanese service 
approach to doing business. “In 
Hawaii, we have the aloha spirit, 
but the Japanese concept of service, called 
omotenashi, includes anticipating the needs 
of the traveler.” What's more, “Japanese 
understand what’s not authentic, and they 
want authentic Hawaii.” He notes that 
over 60% of Japanese travelers to Hawaii 
are repeat visitors, a very high percentage 
compared to other tourists. “It always 
goes back to this very special connection 
between Japan and Hawaii—it comes 
from our history, from relationships with 
people who migrated here, and exchange 
programs.” 

‘Through his leadership in civic and 
business organizations, Erdman, an 
intrepid traveler, has done more than his 
share of work deepening Japan—Hawaii 
cross-cultural relationships. As a member 
and past president of the Rotary Club 
of Honolulu Sunrise, he helped in both 
establishing connections with the Niigata 


Bandai Rotary Club and fundraising 


after the Fukushima earthquake. In 2016, 
he helped facilitate and fundraise for a local 
Hawaiian sumo team’s participation in the 
Hakuho Hai sumo competition. And in 
2017 he finished his term as the chair of the 
board of the Honolulu Japanese Chamber 
of Commerce, with a legacy that includes 
a new business-exchange partnership with 
Japan. Since both of his companies have 
been acquired by а Japanese company, 
Vector Inc., he and his wife travel to Japan 
almost every month. He still keeps up with 
his host families from Tottori, and travels 


a fellow Rotary member. 
2018 marked the 150" anniversary of 

the first group of immigrants to Hawaii 

from the Japan, and the beginning of the 


Erdman. To him, it’s clear that Japan and 
Hawaii’s close connection can be a source 


internationally with his host brother, who is 


two countries’ “beautiful relationship,” says 


of mutual opportunity and support, 
whether in sport, business, or pleasure. 
“With two-way tourism, you have a much 
better understanding of cach other, you 
build friendships, you can do business. 
Ultimately, understanding leads to world 


For morc information on PacRim Mar- 
keting and all the services they provide, visit 
www pacrimmarketing.com or call 
(808) 949-4592. 


(Opposite page. top to bottom) 


With Sumo Grand Champion Yokozuna 
Hakuho 


Wearing school uniform of Kurayoshi Higashi 
High School in Tottori, 1972 


(Clockwise from top left) 


Attending National Small Business Week in 
Washington, DC. to accept 2014 SBA Small 
Business Person of the Year award for the 

State of Hawaii, shown featured on cover of 

Hawaii Business Magazine 


With host brothers Kenji and Masao 
Kobayashi when they visited Hawaii, 
continuing their over-45-yoar relationship 


Dave played Kojo in the Annual НЈСС Now 
Years Celebration Gonin Otoko Kabuki play. 
With wife Tamae & daughter Mar 


MANOA COTTAGE CARE HOMES 
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MEDICARE OPEN 
ENROLLMENT 


Oct 15th — Dec 7th 


STATE MEALIW INSURANCE ASSISTANCE PROGRAM 


Hawaii SHIP is a volunteer-based program 
under the Hawaii Dep't. of Health. 
Counselors can help anyone with questions on 
Medicare enrollment or penalties 
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* Manoa Cottage Kaimuki for 
dementia and Alzheimer's care 


* A caring and local environment 
for the comfort of your loved one 


* Local style foods, 
cultural and engaging 
daily activities 


Calvin Hara 9 
Executive Director 
Ed 2 
info@manoacottage.com Ы 


426-7852 


8 Olokele Ave. 


Care Home 
2035 Kamehameha Ave. 
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TURNING 65 SOON? WANT TO ENROLL LATER? 


This is a FREE service so call today 
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Hawaii SHIP Help Line on Oahu (808) 586-7299 
Neighbor Islands Toll Free (888) 875-9229 
Fine Art of 
This project was supported, in part by grant number 90SAPG000S, from Hawaii & Asia 
the U.S. Administration for Community Living (ACL), Department of Health 
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do not, therefore, necessarily represent official ACL policy.” 
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How Luxury 

Cat Furniture 

Shot a City In Fukuoka 
into Global Prominence 


When it comes to furniture there аге 
few places in Japan that can compete with 
the city of Okawa in Fukuoka Prefecture. 
Not only does Okawa have close to 500 
years of history of making furniture, it is 
also home to Okawa Kagu, a consortium 
of over a dozen companies committed 
to producing furniture of the highest 
quality. That being said, Okawa was not 
particularly well known around the world 
outside, perhaps, enthusiasts of high- 
end furniture, That all changed in 2017, 
though, when Okawa Kagu announced 
that they would begin selling a line of 
luxury furniture for cats. 

Unveiled in the fall of 2017, this line 
of diminutive furniture was given the 
very straightforward name of Neko Kagu 
(literally “cat furniture”); it includes both 
a sofa and a bed, each produced by one of 
Okawa’s most popular makers. Coming 
in at 110,000 yen (~$970) each, the Neko 
Kagu pieces were of the highest quality, 
and Okawa Kagu made sure that they were 
crafted with the same amount of care, 
effort, and expertise used to build their 
normal-sized beds and sofas. 

Following the debut of Neko Kagu, 
it didn’t take long for news outlets to pick 
up the story. Soon people from all over the 
world were finding out about the amazing 
skill of the carpenters of Okawa Kagu, 
while at the same time looking at images of 
cute cats on expensive miniature furniture. 

In the year following the introduction 
of Neko Kagu, Okawa Kagu says that 
they have sold about 30 each of the beds 
and sofas, While in a sense it is certainly 
impressive that potentially up to 60 people 
have paid around $1,000 for furniture for 
their cat, in the grand scheme of things, 
these sales figures are fairly insignificant. 
However, as a representative of Okawa 
City explained in an interview with Fuji 
News, this is fine, because the primary 
motivation behind the project was not to 
sell cat beds, but rather to “publicize just 
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how high-quality the furniture is and how 
skilled the artisans of Okawa Kagu are, in 
an easy-to-understand way.” 

In late September of 2018, Okawa 
Kagu renewed their commitment to their 
Neko Kagu project by unveiling a second, 
even more luxurious, line of cat furniture. 
Consisting of five new designs, the line 
features three sofas, one bed, and a piece 
of furniture made to look like platform on 
а small tree. The three sofas range in price 
from 120,000 yen (-$1,055), all the way up 
to $270,800 yen (~$2,380). The tree design 
and the new bed have yet to be made 
available for purchase. 

As for why exactly Okawa Кари settled 
on making furniture for cats rather than 
dogs or any other animal, the same Okawa 
City representative explained that this 
was because cats are generally thought of 
as being fickle and thus hard to satisfy. 

In other words, they wanted to show the 
world that Okawa Kagu’s craftspeople are 
so skilled and dedicated to what they do 
that their work will please even the most 
demanding customer. 

Given all the media coverage, the large 
number of inquiries the city of Okawa 
has received from people all around the 
world, and the fact that the promotional 
video for the first Neko Kagu line has 
over 600,000 views, it seems safe to say 
that as а PR stunt, Neko Кари has been a 
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massive success and resulted in countless 
people discovering Okawa Kagu. It just 
gocs to show that sometimes all you need 
to get people to notice your product is an 
interesting idea and, of course, cats. 


Business Booms at an Otaku 
Hair Salon in Akihabara 


There's a good explanation for why 
Tokyo's Akihabara district is known as а 
mecca for anime, manga, and video game 
fans (a.k.a otaku). There you can find 
all kinds of businesses catering to this 
passionate group of individuals, including 
some you might not expect. Perhaps one 
of the best examples of this is a hair salon 
called OFF-KAi!! 

Opened in October of 2016, OFF- 
КАЈ! offers everything a standard salon 
does but with an otaku twist. Anime 
figures, classic video game consoles, screens 
playing anime, and roughly 2,500 volumes 
of manga serve as both decorations and 
entertainment for customers waiting their 
turn. And, of course, to further add to the 
ambience, anime and video game music 
can be heard playing in the background. 

However, perhaps the most notable 
thing about OFF-KAi!! is that all of the 
stylists are otaku too. Owner Kenta Mogi, 
who himself is both a trained stylist and 
otaku, explains that when he used to go 
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to normal salons, ће would always Бе 
uncomfortable because he wouldn't know 
what to tall about with stylists during his 
haircut, since they did not share his passion. 
for anime and video games. This motivated 
him to start OFF-KAi!!, and with the help 
of a successful crowdfunding campaign 

he was able to make it so his fellow otaku 
would have a place where they could get a 
haircut without having to worry about not 
having something to talk about with their 
stylist. 

Overall, business at ОЕЕ-КАН! 
appears to be booming. A Nippon News 
Network report claims that even though 
only about 30% of customers return to 
most hair salons after their first visit, at 
OFF-KAi!! this number is an astounding 
80%, There are now plans to open a second 
salon specifically for female otaku, possibly 
in Ikebukuro. 

Prices at OFF-KAi!! are fairly typical 
for a hair salon in Japan, with а haircut 
costing 5,400 yen (~$47) and а cut & perm 
coming in at 10,800 yen (~$95). 

If you're interested in experiencing 
OFF-KAi!! during your next trip to 
Japan, you can find them at 3-6-6 Hattori 
Bldg. IF, Sotokanda, Chiyoda-ku, Tokyo, 
101-0021, Japan. 
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FOOD & TRAVEL 


The Largest Tower in the 
World Begins Offering Tours 
of Open-Air Observatory 


On October 23, 2018, a little over 
six years after opening its doors, the 
634-meter-tall Tokyo Skytree began letting 
the general public onto а previously 
restricted open-air observatory. 

Dubbed the Skytree Terrace, this 
observation deck is located 155 meters 
above ground. Formerly a maintenance 
area only used by employees, the 
observatory differs from the two previously 


existing public observatories in that it 
is not enclosed by glass and can only be 
accessed via guided tours. 

Visitors who go on а Skytree Terrace 
tour must take numerous precautions, 
including wearing a helmet and a security 
vest, and leaving belongings such as bags 
and jewelry in lockers. Guests wishing to 
take their phones onto the observatory го 
take pictures must use a special phone case 
that is attached to a neck strap in order 
to prevent accidental phone-dropping 
incidents. 

The Skytree Terrace tours last about 
20 minutes. During this time tour guides 
provide information about the structure 
itself and the scenery. Tour participants are 
also given time to look around the terrace 
and take pictures. 

Tours are offered 12 times cach 
weekday from 1 p.m. to 8 p.m., thus 
allowing guests to enjoy both daytime 
and nighttime views of Japan’s largest 
metropolis. 

Tours cost 2,500 yen (822), or 1,700 
yen (~$15) when purchased in addition to 
a ticket for the main observatory. 


( For more content like this, make sure to visit wwwjapankyo.com. 
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ART 


Destined to 


8 By Antonio Vega 


Mangaka Kazuo Maekawa shares how he became a professional manga artist and how he hopes to bring 
Hawaii and Japan closer together through the power of manga. 


The vivid way in which he describes it 
leaves you feeling like what you're hearing 
just happened yesterday. However, this 
is far from the case, The year was 1975, 
and five-year-old Kazuo Makeawa was 
in his kindergarten classroom in the city 
of Nagoya in Aichi Prefecture. His eyes 
strayed to a shelf, and there he discovered 
a book written by a well-known children’s 
book author and mangaka (professional 
manga artist) whose pen name just 
happened to be Kazuo Mackawa. “As I was 
turning the pages, I realized the author had 
exactly the same name as me,” he says, his 
voice still conveying the childhood wonder 
he felt at the time. "At that moment, I 
thought, ‘I will be a mangaka when I grow 
up. Not Z want to but rather I will Ix felt 
like my destiny.” 

Fast-forward to today, and Mackawa 
has been working as a mangaka for over 20 
years. He has used his artistic skills to bring 
to life several dozen works, including the 


one that he is best known for in the U.S.: 


а manga adaptation of the wildly popular 
Phoenix: Wright: Ace Attorney series of 
video games. How he went from a young 
boy stumbling across a book to earning a 
living from his passion, though, is a story 
filled with the kind of humor and drama 
that you might expect to see in one of his 
works, 


School Days 
Mackawa admits he was never a 
particularly good student. In fact, he 
says, he spent much of his time in school 
secretly drawing in class. Nevertheless, 
he made it into college, where his desire 
to keep improving his skills led him to 
study architecture—though, he says, if 
not for his knack for drawing һе may not 
have graduated. “My entire four years, the 
only thing I was good at was perspective 
drawing,” Mackawa says with a bit of 
embarrassed laughter. “Other things like 
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architectural history, terminology—I was 
no good at that.” 


A Gentle Giant 

Maekawa's first job after college 
was at а construction firm. Although 
by по means what he truly wanted to 
do, Maekawa accepted the job offer 
thinking that he would be able to work 
indoors drawing architectural plans. 


However, almost immediately after 
starting, Mackawa got horrible news. He 
would have to work as a construction site 
foreman. 

The reason for this sudden job shift 
was Mackawa’s physique. With broad 
shoulders and thick arms, Mackawa jokes 
that he looks more like a rugby player 
than а mangaka. But Maekawa was never 
into sports or the outdoors, and the mere 
thought of having to be the boss of big, 
tough construction workers terrified him. 
“I was so scared of them!” he says with a 
chuckle. 

Mackawa is now able to laugh about 
his stint as a foreman, but he says his 
days back then were grueling. Usually he 
would wake up at six a.m. and get home 
at midnight totally exhausted. This left 
him with little to no time to draw and 
forced him to rethink his life. This is all 
wrong! What am I doing? [I thought.) 


So after half a year at the company, I told 
the president, ‘I will become а mangaka. I 
quit!” 


Video Games and Fax Machines 
At age 22 Maekawa had just rejected 


But it did leave Mackawa more motivated 
than ever. He returned to Nagoya and 
spent the next year refining his skills, 
placing particular emphasis on how to 
effectively tell a story in comic form. 
‘And then it happened. Mackawa entered 


a tough but stable 
job in favor of the 
absolute uncertainty 

of pursuing a career as 
a mangaka. Still in his 
hometown of Nagoya, 
Maekawa found а part- 
time job working at an 
arcade. There he was 
able to keep working 
on his skills by drawing 
promotional materials 
for things like video- 
game tournaments. 

At the same time ће 
began making efforts to 
break into the manga 
industry by using the 


an amateur manga 
competition held by 
Kodansha. He was 
awarded one of the 
lesser prizes, but still, 
it was enough to land 
him an offer to bean 
illustrator for a new 
manga. Mackawa 
accepted, and in doing 
so he proved his five- 
year-old self right. 


Bringing People 
Together 

Mackawa continues 
to make his living as a 
mangaka today. He even 


arcade’s fax machine 
to send his works to publishers in Tokyo. 
Thatis, until he got caught. "Back then, 
computers weren't as common as they 

are today, so I would use my home fax to 
send my work to publishers. But it was so 
slow! It would take an hour or two just to 
send one story. So instead I would use the 
arcade’s fax. It was so fast! Then I gota 
phone call from the arcade owner one day, 
telling me “You can't do that!" 


The Moment of Truth 

Mackawa’s persistence eventually 
started paying off. Atage 26 he landed a 
meeting in Tokyo with the major publisher 
Kodansha. However, it did not go off 
without a bit of drama. At the meeting 
Mackawa showed one of his works to 
an editor and was swiftly rejected. This, 
Mackawa says, was probably because the 
artistic style of the work he showed was 
heavily inspired by the work of a mangaka 
he admired. That style did not suit him at 
all, though, and the editor’s experienced 
eye caught this immediately. 

‘Thankfully, Maekawa was given 
another opportunity to show what he 
could do. This time Mackawa chose 
something that better reflected his personal 
style. To this the editor responded very 
differently, telling Mackawa, “Now, this 
is interesting. Why don’t you try to do 
something in this style?" 

The meeting in Tokyo with Kodansha 
did not result in an offer to get published. 


still works with that 
same Kodansha editor he met so long ago. 
However, a lot has changed in the years 
since he made his mangaka debut. For one, 
he no longer uses fax machines to send 
his work. Instead, he draws using a large 
Wacom tablet and sends his work digitally. 
He has also come to discover the joy of 
teaching, and it was this interest in sharing 
his knowledge and teaching people how 
fun it can be to draw manga that led him 
to offer a series of free drawing workshops 
during a two-week vacation in Hawaii in 
the fall of 2017. Held at Heisei Gakuin, 
Punahou School, and the University of 
Hawai'i- West Oahu, the workshops went 
far better than he ever imaged they would, 
attracting close to 150 manga lovers. “The 
thing that really made an impression on 
me was the smiling faces of the children. I 
know it sounds hokey, but seeing the kids 
laugh at my stories about manga and smile 
while drawing truly made think, ‘I’m glad 
Idid this.” 

Roughly a year after those workshops, 
Mackawa, together with his wife and 
daughter, once again made his way to 


Hawaii. This time, though, Mackawa 
came asa student and not a teacher. In 
preparation for the next stage in his life 
Mackawa decided to enroll into a language 
school to improve his English. His 2017 
trip made him realize not only how many 
people in Hawaii love manga, but also its 
power to unite people. Mackawa plans 

to pick up where he left off by offering 
more manga workshops. In the long 

term, though, he hopes to put together a 
large-scale convention in Hawaii featuring 
prominent figures from Japan’s anime 
and manga industry. “Since coming here, 
everybody has been so supportive and 
warm to me. That's the reason why I’m 
able to be here. I want to convey to people 
in Japan what a wonderful place Hawaii is 
and I want to have people in Hawaii learn 
more about manga. In this way, I hope I 
can build connections and bring these two 
places even closer together." |25 


Stay tuned to Wasabi for future Kazuo 
Mackawa-related news Ед event 
information. 


Enter to win 
a t-shirt featuring the artwork on 
the cover of this issue and copies 


of the Ace Attorney manga 
signed by Kazuo Maekawa. 
See pages 46-47 for details. 


(Opposite page) 


Volumes +3 of the manga adaptation of the 
Phoenix Wright: Ace Attorney video game 
series, written by Kenji Kuroda & illustrated by 
Kazuo Maekawa 


(Top to bottom) 

Artwork from the cover of volume two of 
Nanawo Chitoitsu, a mahjong-centered 
manga illustrated by Kazuo Maekawa 


Cover of volume four of Nanawo Chiitoitsu. 


Kazuo Maekawa leading manga workshop at 
Punahou School fall 2017 
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Love Peace TRAVEL 


In an industry in which one usually 
finds a greater number of generic group 
tours available than customized ones, 
HLLS. is setting the bar for both. The 
company prides itself on its specialization 
in creating individual tours specific to 
the customer's particular wants and 
needs, “Pretty much we cover the whole 
spectrum,” says Daniel Allen, H.LS. 
resident Hokkaido expert and marketing 
specialise. “We really try to help people 
customize their trips—creating packages 
according to customer's needs.” If the 
prepackaged tours don't appeal to you, 
the travel agents at H.LS. will prepare 
a customized, flexible tour, taking into 
account whatever budget you are working 
within, The customized tours can range 
anywhere from four days to two weeks. 

The strongest feedback the company 
receives from guests is about the quality 
of the guides and the food, according to 
outbound marketing specialist Moriyuki 
Arasaki. They also try го offer more free 


Sumimasen 


Meaning: Excuse me; 
pardon me; I am sorry. 
Commonly used when 
approaching a stranger to 
ask for help, when starting 
a conversation, or after 
bumping into someone. 


time and room for activities in their 
tours, rather than implementing a rigid 
schedule. H.LS. takes customer feedback 
very seriously, taking the time to reach out 
to cach guest after the tour ends through 
direct contact, social media polls, and 
surveys. 

HLLS. is “almost like two companies 
[in one],” according to Allen, because they 
offer both inbound and outbound tours, 
while many other companies focus on just 
one. They strive to take the same care in 
making arrangements for those traveling 
to Hawaii from Japan as those traveling 
in the opposite direction. Since they area 
smaller company, H.LS. has the ability to 
value quality over quantity and are able to 
be less generic in what they offer. “We try 
to work to people’s strengths,” says Arasaki 
about his employees. If someone is dying 
to learn more about Kyoto, for example, 
they're sent to Arasaki, who knows more 
about that area. If a guest wants го learn 
more about trips to Hokkaido, the agency 
connects them with Allen, who spent years 
living and studying there. People in Hawaii 
are very interested in Hokkaido these days, 
especially after the state was named “sister 
state” to Hawaii last year. And they're 


Once I was watching NHK (Japan’s 
national broadcasting channel) when a 
ТУ show came on that showed a foreign 
gitl approaching Japanese people on the 
street to get help with directions. At first 
she tried talking to the passersby only in 
English but she got absolutely no help. No 
one even bothered to stop and listen! But 
then she started using sumimasen (“excuse 
me”), and everything changed. Suddenly 
almost everyone she talked to stopped and 
tried to help her. The passersby would 
even pull out their smartphones to use 
dictionary apps and map apps, and some 
even walked the girl to her destination! Just 
using one Japanese word got her out of her 
predicament. 

Although many Japanese people do 
know some English, suddenly speaking 


— TRAVEL AGENCY SPOTLIGHT — o By Katherine Gallagher 


in luck, because H.LS. is determined to 
become Hawaii's leading tour company 
with Hokkaido expertise. 

Some things that really set Н... 
apart include their exclusive lounge at 
the Honolulu airport for their guests, 
as well as portable Wi-Fi routers for use 
while traveling with high-speed Internet, 
nationwide coverage, unlimited data usage, 
up to 10 devices connected, and long 
battery life. Their “ANA Discover Japan 
Flight and Hotel" packages offer round- 
trip domestic flight and hotel/ryokan 
bundles, at affordable prices, that allow 
travelers to take short trips during their 
longer stays in Japan to harder-to-access 
places like Okinawa and Hokkaido. 

Moving forward, Allen says the 
company “wants to be more part of 
Hawaii. HIS wants to be more diversified 
and appeal [to] more local people.” 


HLLS. Waikiki Bran 
2250 Kalakaua Ave., Suite 406 
Honolulu, Hawaii 96815 
Waikiki Shopping Plaza 4F 
(808) 922-2211 


flights.hisgo. 


— — — Nihongo Corner — — — — — (9 ву Elena Yao (Japanese teacher at Hawaii Baptist Academy) 


THEA 


to people on the street in English can 

be intimidating for some, so next time 

you need some help in Japan, try using 
sumimasen. It’s a great way both to get 
someone’s attention and to show that 
even if your Japanese is poor or you really 
can’t speak it atall, you're willing to try. I 
think you will find that if you try this out, 
you will be more likely to find the famous 
hospitality and welcoming spirit for which 
Japanese are so famous. 


This section is brought to you by the Hawaii 
Association of Teachers of Japanese (НАТЈ), 
а nonprofit professional organization 
devoted to the education of Japanese 
language and culture for students in grades 
K-12 and beyond. For more information, 
visit www.hatj.weebly.com. 


MY TRIP 


СКОО for Kansai 


Tam in love with western Japan's 
Kansai area. To me, Kansai evokes Japan 
in times past, with its beautiful temples, 
wooden houses with shoji doors, bubble- 
gum-pink cherry blossoms, and maybe 
even a glimpse of a geisha. The old-world 
feel of some of Kansai’s historical places 
makes те imagine I might see my favorite 
manga character, Himura Kenshin (from 
the show Rurouni Kenshin), walking down 
the street with his reverse-edge sword. 

After having been to Kansai twice, 
Lcan say that the highlight for me is the 
area’s many temples, castles, and shrines, 
such as Himeji castle, Kiyomizu-dera, 
and Kinkakuji. I found Kiyomizu-dera 
awe-inspiring, as it appears to be a temple 
floating in the air. Meanwhile, Himeji 
castle looks imposing as it sits on top of 
a hill with its bright white facade. I will 
always remember it for the delicious black- 
sesame ice cream sold across the street from 
the castle. I enjoyed it so much that I made 
sure I got it again on my second visit. 

I remember the thrill of visiting Japan 
(particularly Kansai) for the first time with 
my cousin Clarie. I was impressed with so 
many things. The train system was easy 


to navigate, and trains arrived promptly. 
Public toilets had more buttons than an 
iPhone and could even play music for 
your privacy. I was also impressed by how 
safe Japan was: children rode the trains or 
walked to school alone at a young age and 
bikes were left unlocked. 

My second time in Japan was a 
truncated trip with my husband Klaus. 
Since we were short on time, we raced 
through our sightseeing. In one day, Klaus 
and I covered Nara, Himeji, and Kobe. 
Afterwards, Klaus said he wished we could 
have taken our time and gone at a more 
leisurely pace. The good thing about this is 
that it whetted our appetite to see more, so 
we'll definitely be back in Japan in the near 
future. 

The places I went to with Clarie 
were the same ones I returned to with 
Klaus. But one thing I did only on the 
second trip was to take in a cultural show 
in Kyoto; at that show we saw Bunraku 
(traditional puppet theater), a traditional 
tea ceremony, ikebana, and performing 
geisha. I remember the painstaking process 
of the tea ceremony. The woman was 
taking her time to “woo” a teacup. After 
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By Renelaine Pfister 


(Clockwise from left) 


Renelaine Pfister in front of Todai-ji Templo 
Кіпкоки-], Kyoto 


Waiting to eat Kobe beef 


several minutes, I thought she was ready 
to drink from it, but it turned out she was 
only cleaning the cup! 

Aside from the cultural sites, а 
highlight in Japan for те is the food. Even 
food at many fast-food places is made 
fresh. However, the most memorable thing 
Tate in Japan is the Kobe beef. Clarie and 
I waited 40 minutes to be seated in a tiny, 
smoke-filled restaurant (it was hibachi-style 
dining), but it was worth the wait. Clarie 
told me that in some restaurants, they 
provide certificates for the authenticity о 
the Kobe beef served. But when I had my 
first bite I deemed a certificate unnecessary. 
‘The meat was soft as bread, juicy and 
delicious. When I returned to Kobe with 
Klaus, he was equally impressed with the 
Kobe beef. 

Japan to me is a wonderful place, one 
of my favorite places to visit. I hope to be 
back in Kansai for a third or fourth time | 


About the Author 
Renelaine Pfister is a physical therapist 
опа writer based in Oahu. 


WWWREADWASABLCOM > DECEMBER | JANUARY 2019 


TRAVEL 


Depachika; 


A look at Japan's most 
accessible “underground” 
food scene 


By Sean Ibara 


Irasshaimase! It's that boisterous yet warm greeting 
that echoes throughout a depachika, or basement floor, of 
а department store, welcoming the the crowds of hungry 
shoppers who pass through every day. Walking through 

а depachika and browsing its mouth-watering selection 

of food or its many gift items is one of the best things I 
look forward to doing when visiting Japan. You can find 
these gigantic food-filled basements in any major city in 
Japan, but Tokyo boasts the largest. Ginza Mitsukoshi, 
Matsuya Ginza, and Isetan Shinjuku are some of the larger 
and more recognizable department stores. For foodies, a 


depachika is heaven. For those who have never been inside 
ong, it can be positively overwhelming. 

Most of these underground food paradises offer a 
large assortment of premade foods including salads, fried 
and grilled items, sushi, pasta, cooked meats and chicken, 
and much more. There are also dozens of varieties of 


good-quality bento at reasonable prices, which make in а depachika there are usually по 
the selections to choose from seemingly endless. Even chairs or tables at which to sit down 
the pickiest of eaters can find something to satisfy their and enjoy your food, such as at the 
craving. Samples are also handed out to help reel Makai Market Food Court or the 
potential customers. Іп addition, there is a tantalizing  Shirokiya Japan Village Walk food hall 
and large dessert section, which showcases some of the at Ala Moana Center. Instead, you're 
prettiest and tastiest sweet treats, often made with fresh | encouraged to take your food to go. 


seasonal ingredients. Many of the desserts look more like Нилс: if you go about an hour or so 
works of art. If you're a chocolate lover, you can find some before closing, you'll find discounts on 
of the best-quality chocolates from Japan and around the тапу food items. 


world. Walking around, you'll also be drawn tothe aroma Опа different basement level 
of fresh-baked bread from several bakeries selling breads іп department stores and malls 
and pastries. it’s not uncommon to find entire 
In another section is ап assorementofomiyagefor supermarkets filled with Japanese 
family ог friends, including a wide variety of senbei, products. You can also find a wide 


mochi, manji, tea, nori, fruit jellies, and other wagashi, or variety of fresh cuts of meat and fish, 
traditional Japanese snacks, which come nicely packaged not to mention a nice selection of 


and wrapped. There is also а sizable selection of wines fruits and vegetables. What make 
from around the world, as well as premium sake from these types of markets so impressive 
various regions of Japan. 175 important to note that are their high standards of quality. 
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Early Booking Discount! Book by 01/31/19 & SAVE 575 Per Person! 


Tokyo Disneyland, DisneySea, Mt. Fuji, 

Hakone, Kyoto, Universal Studios & Osaka Aquarium 
6Nts / 8 Days - 9 Meals (68, 2L & 1D) 

Tour #1: June 03 - 10 + Marie Kanealii-Ortiz 
Tour #2: June 06 - 13 + Bryan Wauke 

Tour #3: June 10-17 + Lana ige 

Tour #4: June 13 - 20 - Estrella Roznerski 
Tour #5: July 01 - 08 + Anona Gabriel 

Tour #6: July 4 - 11 - Dean & Annette Mizumura 
COMPLETE PACKAGE! 53588" 


э Nts / 11 Days + 16 Meals (98, 4L & 3D) 
June 07 - 17 - Dennis Kawahara 


COMPLETE PACKAGE! 53784: 


э Nts / 11 Days • 19 Meals (98, 6L & 4D) 
June 08 - 18 • Joy Miyashiro 
COMPLETE PACKAGE! $4188" 


5Nts/7 Days • 11 Meals (5B, 2L & 4D) 


Tour #1: June 08 - 14 - Pat Miyake 
Tour 42: June 29 - July 05 + Cheryl Nomiyama 
Non-Stop Travel Exclusive! 

CRABS — Pick'em “LIVE” from the tank! 
COMPLETE PACKAGE! $2988" 


€» 


9 нз / 11 Days + 24 Meals (98, 7L & 8D) : 
1 Tour #1: July 09 – 19 - Trinh Toyofuku 
Tour 42: July 11-21 + Gordean Akiona 
Tour #3: July 16-26 - Delbert & Gale Nakaoka 
Tour 44: July 18 - 28 + Pat Miyake 
Non-Stop Travel Exclusive! 
CRABS — Pick'em "LIVE" from the tank! 


COMPLETE PACKAGE! 54388" 


6 низ /8 Days + 13 Meals (68, SL & 2D) 
June 05 - 12 + Jennifer Lum-Ota 
COMPLETE PACKAGE! 53488" 


You won't find any hint of rotten or expired 
produce. Instead, everything is fresh, clean, 
and neat—a noticeable trait in supermarkets 
in Japan. What also makes visiting depachika 
such a popular and pleasant experience, despite 
the large crowds, is their pledge of providing 
excellent customer service. Employees 
always greet customers with a smile and a 
loud “irasshaimase!” which translates into 
"welcome" or “please come in." You'll likely 
hear that greeting several times while shopping. 
The staff is always more than accommodating 
of any questions or special requests. They also 
work at lightning speed, wrapping your goods 
and packaging them with special care. People 
in Japan will often order senbei or a Japanese 
confectionary and have it delivered as a special 
gift to a friend's ог family member's home. 
Another reason depachika are so popular 
is their convenient location. Most of them are 
located in the center of the city and connected 
to an underground train station, leaving 
shoppers with a short walk to a train. You can 
often find office workers picking up dinner ог 
groceries after work before heading home on. 


the train. So the next time you're in Japan, take 
a stroll through a depachika. You just might 
find yourself pleasantly surprised at what you 
can find in a basement in Japan. 


Japan. 
Endless 
iscovery, 


7 


2 6Nts /8 Days - 10 Meals (6B, 3L& 1D) 


Plus Hiroshima & Miyajima 
маз / 11 Days + 18 Meals (98, SL & 4D) 
July 08 – 18 + Carol Nakasone 


9 Nts [11 Days + 22 Meals (ЭВ, SL & 8D) 
June 04 - 14 - Mildred Kimura 


COMPLETE PACKAGE! 53688" 


With Miyajima & Hiroshima 
9 низ / 11 Days - 19 Meals (98, 6L & 4D) 
June 04-14 - Dave Umeda 


Í COMPLETE PACKAGE! 54282" 


June 05 – 12 - Harrison Kim Han 
COMPLETE PACKAGE! $2888° 


Locally Owned & Operated 


9Nis/11Days - 18Meals (9B, SL&4D) Since 1985—Mahalo Hawai'i! 
June 10-20 - Russell Fujioka 
COMPLETE PACKAGE! $4188° 


1150 5. King Street, Suite 102. 
лош, Mawar 96814 


593-0700 
or Toll-Free. 


2 Visit www.nonstop.travel 


1 for detailed info! рана 


www.nonstop.travel 
‘ye tuta en fe ge 
нирани ah 
ШОШ о шеше a Pet ы 
TOT мык cai кышына 
1 ТЕК 
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TRAVEL 


What 100 Yen Can Get You in Japan 


Growing up in the U.S., I always 
thought of dollar stores as a place for cheap 
candy and off-brand toys. So when I first 
came to Japan to teach English, and my 
coworker advised me to check out the 
nearest hyakuen shoppu (100-yen shop)— 
Japan's equivalent to a dollar store—for all 
the daily necessities for my new apartment, 
I was more than a little confused. 

Perhaps you feel the same when you're. 
told to check hyakuen shops for souvenirs. 
But these stores really are everything 
they're cracked up to be: you can find 
anything from cooking essentials to auto 
accessories for low prices. And the quality 
of the products is usually far better than 
anything you might get at a dollar store in 
the U.S. 

То make things even better, you 
can find hyakuen shops in almost every 
neighborhood in Japan, ranging from 
small one-story shops to towering multi- 
story attractions in large city centers. 
Among these many stores, there are a few 
major chains to look out for. Daiso, easy 
to spot with its bold pink-and-white signs, 
is the leader of the hyakuen market. The 
other two major chains are Can-Do and 
Seria. But of course you can also find small 
local hyakuen shops in outdoor shopping 
arcades. Here are just a handful of the 
things you can find at one of these stores. 


Seasonal Items 

Many shops will have a corner of 
seasonal or themed items. This arca is 
always a great spot to search for souvenirs 
such as Japanese folding fans, paper 
umbrellas, or ceramic geisha figures, as 
well as hair accessories or stationery with a 
Japanese aesthetic. Most of these items will 
be similar in theme and quality to what 
you can find at gift shops and souvenir 
stands, but at a fraction of the price! 


Stationery 

One thing Japan is known for is cute 
stationery, and hyakuen shops are also 
a great place to find stationery sets. The 
sets come with envelopes, loose lined 
paper, and stickers to seal your letters. 
Popular decorative themes include Disney, 
Sanrio, cute animals, and food. Near the 
stationery, you can pick up pencils and 
other accessories. 
A personal favorite 
is the decorative 
erasers; you сап 
bring home 
hamsters, parfaits, 
or miso-soup 
erasers to use or 
just to put on your desk as a reminder of 


your trip. 


Tableware 

Another great hyakuen shop souvenir. 
is Japanese tableware. You might be 
planning to pick up your very own set of 
wooden chopsticks while you're visiting, 
and hyakuen shops are a great spot for 
that! While you're choosing chopsticks, 
you can also pick up a chopstick rest, зо 
‘when you're back home enjoying sushi or 
ramen with your souvenir chopsticks, you 
сап set them on a rest between bites, in 
true Japanese style. 
If you're planning 
to bring home 
any authentic 
Japanese sake as a 
souvenir—though 
you can’t get the 
sake itself ata 
hyakuen shop—you can get a sake serving 
bottle and the cups to match, decorated 
with beautiful Japanese designs. 
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а By Bailey Roberts 


Snack Foods 

Hyakuen shops are also a good place 
to find unique snack food. While you're. 
shopping for souvenirs, check out the 
snack section to stock up on wasabi peas 
or senbei rice crackers. The best deal in 
hyakuen shop snacks is definitely the 
green-tea treats. This is a great way to bring 
home that perfect Japanese green-tea flavor 
without breaking the bank оп $30 tins of 
tea leaves at regular 
souvenir shops. 


Emergency 
Travel Goods 
Japan's 
hyakuen shops 
аге a wonderful 
source for inexpensive souvenirs, but they 
can also be a valuable resource for travelers 
in other ways. If you forgot to pack a 
converter for your phone charger, head 
to the nearest hyakuen shop and browse 
through their electronics section. If you're 
out sightseeing and F 
you spill something 
on your shirt, the 
hyakuen shop down 
the road will have 
fresh clothes for you 
at the same price 
you'd usually pay for a bottled water. It’s a 
great help when you're in a pinch! 


While you're in Japan, don’t skimp on 
the experience—hit up all the sightseeing 
spots on your list, spring for that sword- 
fighting class, enjoy a full-course meal at 
an atmospheric Japanese restaurant, do it 
all! But when it comes to souvenirs, there’s 
no need to go for the overpriced items 

at souvenir stands. Hyakuen shops have 
got you covered! So shop to your heart's 
content and relax on the flight home 
knowing you got everything you wanted 
without overshooting the budget. 


Get ready because Daiso is coming to 
Hawaii! Daiso will be opening a 
store in mid-December at the 
Pearl City Shopping Center. 


— ——— TALES FROM JAPAN 


A Japanese Christmas Eve at Tokyo D 


An American Christmas is spent 
with family, but a Japanese Christmas is a 
romantic day with your significant other. 
Being single in Japan during this time 

can be lonely, unless you happen to have 

a Japanese guy friend invite you out for 

а Christmas Eve “friend date" with free 
tickets to the Tokyo Disney Resort. I just 
happened to have such a friend and soon 
found myself on a train heading to Chiba 
Prefecture, just east of Tokyo. It was very 
easy to spot who else was heading that 
same way; there were so many couples! 
We arrived at Disney and I was given the 
option of Tokyo DisneySea or Tokyo 
Disneyland. DisneySea is known as being 
geared more toward young adults, while 
Disneyland is for families and children. So 
thechild in me chose Disneyland for the 
day, and we were off to start our Christmas 
Eve adventure. 

Although I had chosen Disneyland 
over DisneySea, the park was still packed 
with couples. As we passed the huge. 
Christmas tree at the entrance, my friend 
and I would point out the couples with 
matching outfits and feel bad for the 
boyfriends forced into Winnie the Pooh 
onesies by their girlfriends. When we 
walked in, I saw the Cinderella Castle in 
all its fairy-tale glory, welcoming me to the 
real Japanese Christmas Eve experience. 
With childish joy I raced my friend 
to Space Mountain, interacted with a 
Japanese Stitch, rode on a ferryboat, ate an 
expensive Mickey-shaped burger, and had 


the time of my life. Surprisingly, many of 
the Disney songs were in English, while the 
rides were in Japanese, but my friend and I 
sang along regardless. Just two goofballs in 
а sea of cute, lovestruck couples. As the day 
turned to night, the lights came to life, and 
the park was became filled with parades of 
floats that lit up the streets. My favorite, 
Peter Pan, even had his own light-up float! 
Just before the end of the night, 
there was a closing fireworks display for 
all to see. I joined in with all the Japanese 
"hece--"s and “waaa~~"s as we watched 
the breathtaking, romantic display on the 
side of the Cinderella Castle. It was at this 
time that my friend mentioned that once 
the fireworks ended, the last train heading 
home would be flooded with people. I 
realized if we didn’t get out of there soon, 
we would either be crushed in the train 
or have to find another way home. We 


Y About the Author 


By Sarah Replogle 


ney 


decided it would be best to leave right then. 
and there, so he took my hand and we 

ran through the vast, still crowd toward 

the train, with the fireworks at our backs. 
Out of the entire Japanese Christmas Eve 
Disneyland friend-date experience, it was 
that moment I cherish the most. It was also 
maybe the smartest decision of the night, 
as we were able to smoothly and safely 
return home without getting crushed by 
the returning crowds of couples. It may 
not have been fun being smooshed on a 
train with а bunch of lovey-dovey Mikeys 
and Minnies the whole way home. 


Did something interesting happen 
to you in Japan? If so, email us 
at mail@readwasabi.com for a 


chance to get published. 


% Sarah Replogle is originally from Indiana but currently lives in 
Honolulu. She studied abroad in both Japan and China and is 
striving to be a YouTuber. Look her up on Instagram or 
YouTube @theasianenthusiast 
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HALL OF FAME 


4) By Sean Ibara 


Pushing the Envelope with Poi 


Inside а nondescript building in 
Kalihi, nearly a dozen workers tend to 
a conveyor belt full of freshly steamed 
taro ready to be peeled and mashed into 
poi. In another building nearby, workers 
are tending to bean sprouts growing 
inside rows of neatly aligned trays in a 
dark and humid room. For HPC Foods, 
Ltd., formerly known as Honolulu Poi 
Company, producing and selling their 
Taro Brand poi and bean sprouts has been 
the company’s “bread and butter” for 
much of its 72-year history. However, the 
referred tastes of today’s 
over the last decade or so, 
forcing the company to step 
out of its comfort zone and 
offer alternatives to please 
discerning palates. 


From Pineapple to Poi 
Before starting 
Honolulu Poi Company 
in 1946, Ernest Tottori's grandfather 
Kakuichi Tottori arrived in Hawaii 
from Hiroshima, Japan and introduced 
selling fresh fruit grown in Hawaii 


to the mainland in the 1930s. At the 
time, pineapple fields were slowly being 
transformed into sugar cane fields. Tottori 
was eventually able 

to get his hands on a 
supply of pineapples 
that he took with him 
on the 55 Lurline, a 
ship that sailed from 
Hawaii to the 05. 
mainland. “When he 
took the pineapple to 
L.A, the thing was all 
sweet, so what he 
did was, he put it 
in an ice chest and he used to cut it and 
sell it as fresh pineapple in Long Beach. 
At that time when he was doing that, 
one of the Safeway buyers came down 
and he ate the pineapple and he was so 
impressed that he made a contract with 
him to ship pineapple to the mainland,” 
said 84-year-old Ernest Tottori, 
chairman of HPC Foods. Shortly after, 
for unknown reasons, Kakuichi Tottori 
started up Honolulu Poi Company in 
Kalihi in 1946, competing against nearly 

a dozen other poi factories. A few years 
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later he passed the business on to his son, 


James, and then on to Ernest in 1952. “In 


the poi industry there was no machinery. 
We were using an old 
coffee grinder to make 
poi," Tottori recalled. 
Back then, boiling a 
large amount of taro. 
took about four-five 
hours. Seeing the need 
to shorten the cooking 
time, Tottori, who had 
take up machinery in 
high school, asked his 
father for a welding 
machine. “I tell him, ‘T make for you 
anything you like.’ So he go buy ‘em. 
That's how I started building the company. 
We made all our own equipment. When 
you go to the mainland and you tell them, 
“I want to buy а poi machine,’ they going 
tell you, “what's that?” Tottori put the 
welding machine to work immediately, 
building a pressure cooker that speeded 
up the cooking process. Over the years, 
the cooking process has been refined to 
the point where 50 pounds of taro can be 
cooked each minute. 
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эш 
Toiling with Tofu 
One of the first products besides 
poi that the company invested in was 
tofu. Ernest Tottori's father, James, saw 
an opportunity to capture a portion of 
the tofu market. “I told my father, ‘Eh, 
midnight we making poi—midnight we 
going make tofu. How the hell we going 
work with two things going one time?” So 
Tottori took matters into his own hands, 
calling the tofu companies together for a 
meeting. “I showed them my plant that I 
can make tofu, so I told them, ‘If you let 
me sell your guys’ tofu, I going shut down 
this plant, but if you guys tell me “No,” 
I going make tofu.” Tottori eventually 
persuaded the companies to let him sell 
their tofu in exchange for a 20 percent 
commission. 


The Bean Sprout Industry Takes Root 
The introduction of bean sprouts 
to the company’s product line came as 
somewhat of a surprise to Ernest Tottori. 
In the early 1970s he brokered a deal with 
aman whom he had met on the street who 
was already selling bean sprouts, offering 
to sell 20 packages every day in exchange 
for 20 percent of the profit. Tottori says 
he saw a business opportunity since he 
was already delivering poi around Oahu 
and wondered, why not sell bean sprouts 
too? “One day he called me up and he told 
me he going retire and he going give the 


business to his kids, so his kids took over, 


but they no can 
grow the sprouts. 
Then the market 
came after me 
like Pm the guy 
at fault [for no 
longer having bean 
sprouts to sell]. 
Idon't make the 
sprout; I only sell 
it for them. They 
call me all kind, 
they even use the 
f-word on me. 
Those guys were 
so damn mad.” 
That forced Tottori to learn how to grow 
bean sprouts, even traveling to Japan to 
do research. Through years of trial and 
error, the company has mastered the art 
of successfully growing bean sprouts. As 
much as 100,000 pounds are now grown 
each week inside dark and humid rooms. 


Stepping out of the Box 

In the 1980s, cut vegetables were 
introduced into the wholesale and 
restaurant market as a way to expand 
the company’s product line. 
Currently, HPC Foods offers 
at least 100 different sizes 
and varieties of poi as 
well as lomi salmon, 
taro pancake mix, 
sprouts, cut fruits 
and vegetables, salads, 
and poi blueberry 
granola bowls, The 
company also serves as a 
distributor of produce to 
restaurants and businesses. 
Despite the success the Tottori 
family has enjoyed over the last seven 
decades, Craig Tottori, vice president of 
operations and sales, says the pressure 
of staying relevant in today’s business 
climate is mounting, in part because the 
younger generation is shying away from 
poi. “We have to look at other uses of poi 
and looking ata product like taro shochu 
or taro vodka and trying to get it out 
toa bigger population, because Hawaii 
is too small.” Tottori says they are also 


developing a taro fortune cookie. 


The Future of Poi 
One of the biggest goals facing the 
company is educating consumers about 
why the expanded product line is necessary. 
"The foundation of this company is poi. 
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For us, it's our ku/eana to make sure we 
are perpetuating poi to the next generation 
and future generations,” said sales account 
executive Richard Vidinha. Vidinha 
says that while some may question why 
the company is moving away from only 
selling bags of poi, the days of relying 
purely on poi sales to sustain the business 
are long gone. Another challenge facing 
HPC Foods is simply getting their hands 
on enough taro to meet the demand. 
Currently, about 30,000 pounds of poi 
are produced each week at the factory, 
but there are only 350 acres of taro grown 
throughout the state. When you factor 
in instances of taro fields flooding, as well 
as the threat of birds that gobble up the 
crop, the amount that can be harvested is 
sometimes not enough to go around. 
Ernest Tottori predicts the future of 
enhanced poi sales lies in promoting its 
health benefits. He touts several studies 
that show that taro boosts immune 
function and promotes a healthy digestive 
system, It is also a good source of fiber 
and potassium. Tottori says poi turned 
into powder form can even be used as 
baby food, especially for those with food 
allergies. He adds that the company 
is also aggressively looking 
at agritourism as а way to 
expose more people to poi, 
all in an effort to keep 
the industry moving 
forward. “If you lose the 
taro industry you going 
lose the Hawaiiana. As 
long as I’m here ГА like 
to see this thing carried on 
and continued.” 251 


(Opposite раде, top to bottom) 


Ernest Tottori (far right) with wife and 
young children 


Founder Kakuichi Tottori & wife Hisano 
(Top to bottom) 


The machinery Ernest Tottori built took 
poi production to new levels of efficiency. 


Ernest Tottori & wife Miriam 


Workers washing taro 
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зеопі45@уаһоосот. 
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HEALTH 6. BEAUTY 
A Different Ki 


By Katherine Gallagher 


"The United States is in the midst of a 
water revolution—Kangen Sui water, that 
is. Hano Naka, Inc., a supplier of Kangen 
Sui water-filtration systems on Young 
Street in Honolulu, is hoping to become 
a leader of that revolution in Hawaii. 
“Japanese [citizens] have known about the 
Kangen Sui for decades,” says Joseph Blas, 
an advisor for Напо Naka. The Japanese 
word kangen translates into “return to 
origin,” suggesting that the filtration 
system offers users a chance to return 
to times when water was more alkaline, 
hydrogen-rich, and hydrating. Americans 
have only just begun to scratch the surface 
of the industry. 

The family-owned and operated 
Hano Naka was established ten years 
ago by Reverend Yoshiro Nakabayashi, 
who, particularly motivated by his eight 
children, had been searching for a way 
to involve his family in business. When 
the building across the street from his 
church became available in 2012, it was the 
opportune sign he'd been waiting for. 

Blas says that Nakabayashi’s approach 
to business is based on helping others, 
and he shows this by providing excellent 
customer service. He even acts as an 


advisor to other business owners in the 
area. Blas adds that Nakabayashi strives to 
“practice in а more sustainable way—he 
builds trust that way, through this style of 
business. It's not about money, it's really 
about serving people.” He manages staff 
as family, a refreshing change for sales 


nil of 


representatives like Blas. As a result, Hano 
Naka does things for their customers that 
others would charge for, like tacking on 
another two years to the manufacturer's 
warranty or reinstalling the antioxidant 
water filtration system if someone moves 
to anew home. 

“For a lot of families this is just 
the beginning of their journcy towards 
health,” says Blas. He acknowledges that 
the tap water in Hawaii is already very 
good compared to other places (full of 
minerals thanks to the island’s natural 
filtering process), but it still needs to Бе 
separated from contaminants like bacteria 
and pipe rust. Hano Naka offers four 
different filter machines that cater to 
different budgets and aesthetic tastes. They 
also sell devices such as shower heads and 
travel-sized bottles that add hydrogen to 
tap water. 

‘The main goal of the Kangen Sui 
water is to help "restore your body's 
natural PH balance," according to Blas. 
He says that washing your fruits and. 
vegetables in the Kangen Sui water will 


2 


give them a longer shelf life. Clients have 
told him that Kangen Sui-rinsed vegetables 
take them back to their childhood, before 
harsh pollutants and pesticides were widely 
used on produce. 

The company recently added new 
employees and advisors to assist its growing 
family of over 1,000 residential customers 
and local restaurants who have already 
jumped at the opportunity to have a Hano 
Naka water-filtration system in their 
kitchen. 55 


Hano Naka, Inc. 
1245 Young St., Suite 102 
Honolulu, HI 96814 
(808) 596-2555 


www.hanonaka.com 


(Clockwise from top left) 
RW-100e foucetlunder-counter fitration system 
19000 countertop fitration system 

Joseph Blas 


Rev. Nokabayashi (center), daughters Monica 4. 
Christi (let) & son Chad & wife Minako 
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The little-known story of the 
man who smuggled the first 
group of Japanese citizens to 


Hawaii 
By Kristen Nemoto Jay 


The history of Hawaii’s 


Gannenmono—recorded as the first group 


of Japanese to migrate to Hawaii—is 
filled with so many stories, it's nearly 
impossible to cover them all. From the 


economic success of their work in the sugar 


plantation fields to the immense influence 
of Japanese culture in Hawaii, the 
Gannenmono have staked their place in 
Hawaii’s history and will be remembered 
for generations to come. 

It is interesting to note, though, that 
the inspiring tale of the Gannenmono 
is one that begins as a story of greed, 
deception, and the ambitions of one 
man in particular: Eugene Van Reed. 
“[Van Reed] is an important factor in the 
history of the Gannenmono's arrival to 
the islands,” said Dr. Mark T. McNally, 

a professor of history at the University 

of Hawaiʻi at Manoa who specializes 

in Japan’s Edo period. “There were 
rumors though in Yokohama that he was 
connected to the slave trade...so there 
were lots being written [about him] in the 
newspaper rumor mill.” 

Rewind a couple years prior to the 
Gannenmono's arrival in the islands: Van 
Reed was а U.S. imports-and-exports 
merchant in Yokohama, Japan. The year 
was 1866 and the sakoku policy, which 
forbade Japanese people from leaving the 
country and also forbade foreigners from 
visiting Japan, had been lifted for the 
Japanese. 

Robert Crichton Wyllie, a minister of 
foreign affairs in Hawaii, sought out Van 
Reed and asked him in a letter to recruit 


agricultural laborers in Japan for the 


Kingdom of Hawaii. Soon after Wyllie's 
death Van Reed would go on to work with 
Wyllie's successor and became resident. 
consul for the Kingdom of Hawaii, and he 
was tasked with sending the first Japanese 
laborers to work in the ever-growing 
Hawaii sugarcane fields. 

In the fall of 1867, recruitment ads 
made by Van Reed that promised “wealth” 
and “adventure” in the islands attracted 
hundreds of Japanese applicants, many 
of whom were second-born sons, looking 
for a chance to make their own way in 
the world. Van Reed was able to recruit, 
and secure travel documents from the 
Edo shogunate for roughly 350 Japanese 
subjects. But just as he was able to bring 
the total number of recruits down to 180, 
so that they could fit aboard the 800- 
ton ship called the Scioto and set sal, the 
Edo shogunate was overthrown and the 
government changed, as part of the Meiji 
Restoration. 

In order to keep a civil rapport with 
the new government, Van Reed presented 
his project to the Meiji authorities and 
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ENMONO 


А Promise of Adventure 


requested that his recruits be issued new 
passports, However, to his surprise, the 
new Japanese government rejected his 
request. The ostensible reason for the 
rejection was that the new government had 
no treaty of amity and commerce with the 
Kingdom of Hawaii—but the unspoken 
reason had to do with rumors circulating 
in Yokohama that Van Reed was connected 
to the slave trade. 

А particular incident that triggered 
such rumors was a deal Van Reed had 
made the previous year for a young 
Japanese student named Takahashi 
Korekiyo. Takahashi was the adopted 
son of a samurai, studied English and 
American culture in a private school 
in Yokohama, and would later grow up 
to become the 20“ prime minister of 
Japan. When the sakoku policy was lifted, 
Takahashi's family got in touch with Van 
Reed and set up an arrangement for their 
son to study abroad in America and stay 
with Van Reed’s parents in San Francisco. 
However, between the time of Takahashi’s 
departure from Japan and his arrival in 


San Francisco, the money ће was carrying, 
which was intended to be used to pay 
his hosts in San Francisco, disappeared. 
Van Reed’s parents, who were expecting 
payment for allowing Takahashi to stay 
with them, ended up selling the boy to 

a vincyard in Oakland, where he spent 
the next year of his life as an indentured 
servant. “No one knows what happened 
to his money,” said McNally. “But a lot 
of people speculated that Van Reed had 
something to do with it.” 

After the resident consul of Japan 
in San Francisco helped Takahashi 
raise money and return back to Japan, 
‘Takahashi informed his family and friends 
of his experience with Van Reed. By that 
time, the Gannenmono were just about 
to board the Scioto and head out on the 
“adventure” they had been promised. 

Literally out of time and money, Van 
Reed disobeyed the courts and instructed 
the Gannenmono (whose numbers had 
by now been reduced to 150), all of whom 
were unaware of the now-illicit nature of 
Van Reed’s orders, to board the Scioto and 
begin their journey in the early morning of 
May 16%, 1868. 

Cut to а couple of months after their 
arrival to the islands—the Gannenmono 
were not adjusting well to their new 
employment. They reported “slave-like” 
conditions with long working hours and 
virtually no breaks, all for a wage of four 


dollars a month, which amounted to even 
less than expected, as the cost of living in 
Hawaii was much higher than they had 
expected. When the Japanese authorities 
got word of their mistreatment, in the 

fall of 1869 they sent Ueno Keisuke (later 
known as Ueno Kagenori) and Miwa 
Hoichi to investigate their people's living 
and working conditions. 

When Ueno and Miwa reached 
Honolulu and interviewed the 
Gannenmono, 
however, they 
were surprised 
to learn that a 
majority of them 
were willing to 
stay and finish 
their contracts. 
After a few days 
of negotiations, 
Ueno came to an 
agreement with the Kingdom of Hawaii. 
‘The Japanese government would pardon 
the illegal transport of their citizens if the 
Hawaiian government agreed to improve 
working conditions and allow those 
who wished to return to Japan to leave 
immediately. 

Because of Van Reed’s actions 
and all that ensued from them, Japan’s 
government did not support another 
round of recruitment to the islands for the 
next 17 years. It was the Gannenmono’s 


Courtesy of Mark McNally 


45 


own success in their new home that made 
it possible for immigration from Japan to 
resume in 1885, despite its rocky start with 
Van Reed. 

Unfortunately, not much is known 
about Van Reed and his true intentions 
for the Gannenmono other than what was 
recorded in Japanese texts and writings. 
McNally says there was a bit of karmic 
retribution that followed Van Reed's illegal 
shipment of ће Gannenmono, as his last 
breath was drawn after suffering from 
tuberculosis while on board a ship that was 
en route back to San Francisco in February 
1873. He was only 38 years old. 

‘As 2018 marks the 150" year since 
they set foot along the shoreline of 
Honolulu, the Gannenmono continue to 
inspire and exemplify stories of hard work 
and determination. The Gannenmono's 
time on the islands paved the way for 
those Japanese immigrants who would 
come to be known as the Issei (first 
generation). Тһе Issei, in turn, preceded 
the Nisei (second generation), and they 
went on to excel in local family businesses 
and also form the United States’ most 
highly decorated military unit during 
their service in World War II. Van Reed 
may have helped the Gannenmono get 
to the Hawaiian Islands, but he didn’t 
contribute to the overall success of their 
time spent working and living. It was 
the Gannenmono's own resilience and 
perseverance that has carved out their place. 
in history and ensured that they always Бе 
remembered. (2 


Don t miss the last article in our 
three-part series on the history of the 
Gannenmono in the next 
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A depiction of the Scioto 
(watercolor by Tom Tomita) 


(Top to bottom) 


Plantation worker 
(watercolor by Tom Tomita) 


Dr. Mark McNally 
All artwork courtesy of Tom Tomita 
Do you know of any interesting 


stories related to Japanese 
establishments? Or perhaps you 


have a great family story you'd like 
to share. If so, then send us an email 
at mail@readwasabi.com 
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An Issue of Gordon Rider Signed 
by Jon J. Murakami (т) 
Issues 2-12 are available. Winners will receive 
ae опе copy at random. 
Just fill out the form on page 47 & mail itto 
Wasabi magazine 
1750 Kalakaua Ave., Suite M 
Honolulu, HI 96826 
Or send the requested information to 
mail@readwasabi.com 
Мо payment necessary to enter giveaway. 


A Volume of the Ace Attorney Manga 
Signed by Kazuo Maekawa (i2) 
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& Miles Edgeworth: Ace Attorney Investigations are 
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1450 Ala Moana Blvd. Honolulu, HI 96814 
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Wasabi T-Shirts Now on Sale! 52500 
We are taking pre-orders for both of the t-shirts pictured 


on this page. Pre-orders must be in Бу 1/20/19, so place your 
orders now! 


T-shirt designs тау 
Two ways to pre-order: vary slightly from 
1. Send a check made payable to J Publishing LLC ol шер 

1 payable to J Publishing ШС along 
with the survey on page 47. P 2 
2 E-mail us at mail@readwasabi.com with the subject T-shirt Featuring 
"Wasabi t-shirt" and we'll get in touch with you to get your | Wasa*Bee Artwork by 
information. Jon J. Murakami (5) 


T-shirt Featuring 

Only men’s sizes S-4XL available. Limited quantities. Mahalo-chan Artwork by 
Shipping to locations within US. is included. 
Orders Scheduled to ship about mid-February. 


Kazuo Maekawa (5) 


Not to steal the spotlight from our new section, “Nihongo Corner" (thank you HAT]!), but I thought I'd start with a quick lesson in Japanese, 
Nenmatsunenshi (ЕЛЕНА) is a Japanese word that is pretty useful around this time of year. Made up of four kanji characters, which translate to 
“year-end-year-start,” this simple word describes the busy time that is the end of December and beginning of January. That one word rolls off the 
tongue so much more easily than the clunky description in the last sentence, doesn't it? In any case, as I write this we are quickly approaching the 
nenmatsunenshi season, so it seems like a good opportunity to express our gratitude to all of the amazing people we interviewed this past year, to 
ош wonderful readers, and to supportive advertisers. We would not be able to do what we're doing without all of you. At the end of January 2019 


we will be celebrating our one-year anniversary, and as excited as we are about that, we're even more excited about all the great stuff we're already 
working on for 2019. So be sure to stick around! 

Before I close out, there are a few acknowledgements Г like to give. First of all, thank you so much to Kazuo Maekawa for the incredible 
artwork on the cover of this issue. It’s beautiful, rich with cultural significance, fun, and perfectly captures the essence of Wasabi. It seriously blew us 
all away. Also, а special thanks to Hillary Chang of the McCully Moilili Public Library. She invited Wasabi to be a part of their annual Mini Con, 
which took place on September 29, and we all had a great time. Thank you to Cosplay Café Hawaii for once again teaming up with us and to Jon J. 
Murakami for helping out with the presentation! And lastly, if you haven't checked out our social media pages yet, you really should! Sarah Replogle 
is doing some fun stuff over there! Just go to @Read Wasabi on both Facebook and Instagram. 

So once again, thank you for your support in 2018. Happy Holidays. Happy New Year. And 2019 mo yoroshiku oncgai shimasu! 


Sincerely, 
Antonio Vega 
Editor-in-chief 


Survey Feeling lucky? Fill out the survey for a chance to win! prese print your name and make sure to write legibly. 


Name Age Phone. 
Street Address City 
State Zip Code Email 


1. Where did you get this issue of Wasabi? 


2. Which article/section did you enjoy the most & least? 


3. Have you used the services of any of our advertisers or businesses we have featured in an article? If so, how was your 
experience? 


4. Have you ever recommended Wasabi to someone? 


5. Let us know if you have any ideas for stories, people we should interview, or know of an event we should include in our 
events calendar. 


6. Prize Preference No Preference 


7. To buy a Wasabi t-shirt, indicate sizes & quantities below. $25 each. (see page 48) 
Jon Murakami Kazuo Maekawa Total Qty. 


Entries must be received by ізо You do not need to subscribe for a chance to win Limit one entry per household. 
Prizes may occasionally vary in design from those pictured on giveaway page. Winners will bo contacted directly and oro not guaranteed the prize of thoir choice. 


[0 Check here if enclosing a 


2. Mail: Complete the form above & send it with a $12 check made payable to 512 check for Wasabi subscription 


а i i What issue would you like us to start 
J Publishing LLC to: Wasabi Magazine 1750 Kalakaua Ave. Suite TII, Honolulu, HI 96826 тола ке ар 
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Where to Get Wasabi 


Ala Моапа 

Bakery 8 Table (Piikoi St.) 

Don Quijote (Kaheka St.) 

Island Brew (Ala Moana Center) 

Japanese Restaurant Rinka (Kapiolani Blvd.) 
ЈТВ USA (Ala Moana Center) 

Nijiya Market (Piikoi St.) 

Shirokiya Japan Village Walk (Ala Moana Center) 
Yajima-ya (King St) 


Kakaako 

Asahi Grill (Ward Ave.) 

Cooke Street Market 

Hakubundo Book Store (Ward Village) 
Island Brew (SALT complex) 

Kabuki Restaurant 

Morning Brew (SALT complex) 

Oh! Sozai by KuruKuru Sushi (Keawe St) 
the rice factory 

SKY / Men's Grooming Salon 


Downtown 
Little Village Noodle House (Smith St) 
Матауа (Bishop St) 


Wail 
Fronting Dior retail store 

Fronting Hilton Hawaiian Village by bus stop 
Fronting Sheraton Princess Kaiulani 
Fronting Waikiki Business Plaza 

Waikiki Yokocho Food Hall 


Hawaii Kai/Kahala/Kaimuki/ Kapahulu 
Hawaii Sushi (Market City) 

Safeway—Hawaii 
Safeway—Kapahulu. 

Times Supermarket—Kahala 
Times Supermarket—Kaimuki 


McCully/Moiliili University 

Japanese Cultural Center of Hawai'i (Beretania St.) 
Longs Drugs—King/University 

Nijiya Market (University Ave.) 

Times Supermarket—McCully 

Wagaya Ватеп (King 51) 


Manoa/Makiki 

Makiki Sushiman (Makiki Shopping Village) 
Nonstop Travel 

Obento Rinka 

Safeway—Beretania 

Safeway—Manoa 

Sure Shot Café (Makiki Shopping Village) 
Times Supermarket—Beretania 


Kalihi /ШћајКарајапа 
Marukai Wholesale Mart 
Times Supermarket (Kam Shopping Center) 


Moanalua/saltLake/Aiea/Waimalu/Pearl City 
Don Quijote 

Hakubundo Book Store 

Mamaya 

Safeway—Salt Lake 

Waimalu Plaza Shopping Center 
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Waipahu/Mililani 

Don Quijote 

Restaurant Kuni 

Times Supermarket—Kunia 
Times Supermarket—Mililani 


Kapolei/Ewa 

Longs Drugs (91 11401 Fort Weaver Rd.) 
Okome Bento & Sushi (Ka Makana Alii) 
Safeway—Kapolei 


Windward Side 

‘Morning Brew (Kailua Rd) 

Times Supermarket—Kailua 
Times Supermarket—Kaneohe 
Windward Mall (2nd Floor Entrace) 


Hawaii island 

КТА Downtown, Hilo 
КТА Kailua-Kona 

КТА Express, Kaalakekua 
KTA Keauhou, Kona 

KTA Puainako, Hilo 

КТА Waikoloa Village 
KTA Waimea 


Gardena, California 
Bob's Hawaiian Style Restaurant 


Contact us if you would like to become 
а distribution location for Wasabi. 


(808)944-8383 mail@readwasabi.com 


ALOHA, ALL! 
WE'RE GOING TO DISCUSS 
CHRISTMAS IN JAPAN! 


|... HOWEVER uAPAN HAS NJ 


EMBRACED THE COMMEKCIALISM 
ASSOCIATED WITH CHRISTMAS: 
THEY PUT UP L/GHTS, PLAY 
CHRISTMAS MUSIC, 
DECORATE TREES, DISPLAY 
FANTASTIC L/GHT SHOWS, 
HAVE CHRISTMAS THEMES 
AND SALES IN STORES. 


EVEN SOME 
ANIME HAS 


MENUS WITH DIFFERENT 
OPTIONS (CAN RANGE 975%) 
BUT СОМ/ЕМЕМСЕ STORES 
АКО SUPERMARKETS 
CAN ALSO PROVIDE 

CHICKEN AS WELL. 


2 CHRISTMAS ІМ JAPAN 


ISA TIME FOR LOVERS, ` 


EBRATING WITH ` 


THE ENTIRE FAMILY. 


ony ABOUT 1% OF THE 


POPULATION OF JAPAN 
ARE CHRISTIAN... 
-SO I ASSUME 
THAT CHRISTMAS ISN'T 
REALLY OBSERVED 


[ JAPAN CELEBRATES WITH 
KFC CHICKEN INSTEAD 
OF A TURKEY... 


2 ‘FC'S CHRISTMAS 
PROMOTION TO SELL A 
CHRISTMAS "PARTY BARREL," 
WAS THE BRAINCHILD 
OF TAKESH/ OKAWARA, 
WHO MANAGED THE 


FIRST KFC RESTAURANT 


ІМ JAPAN IN THE 
79705. 


MANY K/DS THINK 
CHRISTMAS IS SANTA'S 
BIRTHDAY, АМО HE'S A 
MAGICAL GHOST THAT 
APPEARS WITH GOODIES! 


TO BE THE TIME FOR 
FAMILIES ТО TRADITIONALLY 
GATHER IN JAPAN INSTEAD 

OF CHRISTMAS. 


THAT IT'S COMMON TO GET A 


SOME PEOPLE IN JAPAN | | т ALSO HEAR IN JAPAN 
THINK COLONEL SANDERS 
I6 SANTA CLAUS! CAKE FOR CHRISTMAS. 


THAT'S TRUE: CHRISTMAS |S 
NOT RECOGNIZED AS AN 
OFFICIAL HOLIDAY IN JAPAN! 
PEOPLE TREAT IS LIKE EVERY 
OTHER DAY AND STILL GO 
ТО WORK AND SCHOOL... 


THE PROMOTION СИ 00 NEED ТО PLACE YOUR 
САМЕ OUT IN VAPAN IN ORDER WAY IN ADVANCE 
1974 UNDER THE NAME 


KURISUMASU NI 
WA KENTAKKII: 


"KENTUCKY FOR 
CHRISTMAS." МР 


LIKE А МОМТИ OR TWO... 


„SO YOU'RE 
OUT OF LUCK IF YOU 
DON'T GET YOUR KFC 

ORDER IN... 


P? 
VAPANESE CHRISTI MASN 
CAKE |S USUALLY A 
WHITE SPONGE CAKE 
COVERED WITH CREAM 
AND DECORATED WITH 
STRAWBERRIES, 


IS IT LIKE A FRUITCAKE? 


HAPPY HOLIDAYS 
AND LOOKING FORWARD 
TO MORE MISADVENTURES, 


You Could Become an Ukulele МУР 
at the 8th Annual International Ukulele Conte: 


Under the slogan “Discover the 
‘ukulele talents of the future!” the annual 
International Ukulele Contest & Hula 
Show has been a great stepping stone for 
aspiring ukulele musicians in Hawaii and 
around the world to bring attention to 
their talent as a musician and the ukulele 
instrument as a whole since 2011. 

‘The contest invites amateur ukulele 
players of all ages and ability levels from 
across the world to compete in Honolulu 
every year and a lot of our winners 
have transformed their raw talent into 
thriving careers both nationally and 
internationally. Our most recent MVP and 
Grand Champions, Tegan & Kaylen from 
Hawaii have quickly climbed to stardom 
by signing a major record deal with a 
Japanese record company and made their 
professional stage debut at the 2018 Fuji 
Rock Festival. Honoka & Azita, a girl duo 
carned their state-wide and international 
fame soon after they were awarded the 


PanaHome 


CONSTRUCTION 
ЭХ 


highest title of MVP in 2013. Guy Uke, 
213 year old prodigy from Thailand 
gained national attention in Thailand after 
taking home the MVP title in 2015. Guy 
Uke received a scholarship in music in 

his home country and studied jazz at the 
College of Music in Mahidol University. 
Feng E, an ukulele prodigy from Taiwan, 
was our 2016 MVP winner and an Asia's 
Got Talent 2017 contestant who who has 
become а YouTube star and recently made 
itto “The Ellen Show” after his video of 
taking it to the streets went viral. 

The Ukulele Foundation of Hawai'i 
is excited to introduce a collection of great 
success stories like this to inspire the world 
of ukulele and the youth culture. Our 
mission is to DISCOVER and INSPIRE. 
The success of our contestants and winners 
is our inspiration and motivation to work 
even harder to build a solid foundation 
for the generations of talents around the 
world. 


ERTISEME 


‘The 8th Annual International Ukulele 
Contest & Hula Show 2019 

Date: Saturday, February 9, 2019 
Time: Ukulele Contest: 10am-1:30pm 
Hula Show Exhibition: 2рт-ірт 
Venue : International Market Place Level 1, Queen's 
Court Stage 
Organized by: Ukulele Foundation of Hawai 
Entry Ке: All contestants must submit a $20 entry fee 
Prizes: Top three finishers in each category will 
саф receive a luxury ukulele, Additionally, the best 
original song will be aired on KZOO for one year and 
the MVP performer will be invited ta join the all-star 
lineup of ukulele performers on-stage at the Ukulele 
Picnic in Hawaii. 
Categories: 
Solo Keiki (3-1 1yrs), Teen (12-18yrs), Adults (19+), 


Group (2or more) 


Apply online! 

www. ukulelepicnicinbawaii.org/conteslentry-form/ 
more informations 

Ukulele Foundation of Hawai'i (808) 312-4381 


You could be reaching 


00,000: 


potential customers 


Shokudo, Nanzan Giro Gi 
Gazen, Сосо Ichiban (к. 
military fa 


Reasonable Prices & Excellent References. 


Free Consultation 
.. tallPau 808-356-9041 


General Contractor 
765 Amana St. Suite 506 Honolulu, Hawaii 96814 
panahome001@hawaii.rr.com [0с# 8¢-24576, РМ-3552 | 


Advertise in Wasahi 
Ask for Antonio. 


808-944-8383 


mail@readwasabi.com 
www.readwasabi.com 


— — — . Island Happenings 


images courtesy of the воп? 


Itall started with a pony ride ata 
friend's birthday party. Alana Benz, now 
16 years old, was six years old at the time, 
and instantly took a liking to riding. Benz's 
mother, Ramona Romero Benz, decided 
to sign her up for riding lessons at Коко 
Crater Stables—which was 15 minutes 
from their home in Hawaii Kai—to help 
encourage her interests. Benz’s hobby then 
snowballed into a full-fledged pas 
horseback riding. When her riding became 
a serious venture, the Benzes bought Alana 
a horse to help save on rental costs and 
equipment. The Benzes didn’t realize, 
however, that the boarding expenditures 
would end up costing a mint. 

“Yeah we didn’t factor that part in,” 
laughs Romero Benz as she locks eyes 
with Alana, who coyly smiles and nods in 
agreement. “But Alana loved it so much 
that we decided that this would be good 
for her.” 

The Benzes’ investment in Alana’s 
horse was indeed a good one, as it allowed 
her to refine her riding skills. By the age 
of 13, Benz had been riding for more than 


ion for 


half her life, eventually giving Benz the 
upper hand in teaming how to play her 
favorite sport: polo. 

When Enrique Diaz, a professional 
polo player and instructor who'd been 
traveling between the islands, paid a visit 
to the Koko Crater Stables to deliver a 
fresh batch of horses to the barn, Alana 
and other young riders asked him about 
possibly coaching them to play polo. 
When Diaz agreed, Alana was instantly 
committed, and she hasn't looked back 
since. "I wanted to try it out," Benz says 
with a smile. "It looked like a lot of fun." 

Fun—and yet dangerous, as most 


horses run up to 30 miles per hour. Add 
in the fact that Benz is mostly hanging on 
by her clenched legs and a leather strap in 
her non-dominant hand, and you'll have 
reason to cringe. 

Despite the risk, and a shoulder injury 
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Going to Goal 


from falling off her horse this year (and 
several times before that), Benz continues 
to get up and ride. Since there are no active 
polo clubs on Oahu, Benz has moved ко 
Maui, where she’s been fortunate to be a 
part of the Maui Polo Club. She attends 
King Kekaulike High School and lives with 
the family of one of her teammates. As a 
member of the Maui Polo Club, she often 
travels to the mainland to play in regional 
polo competitions, and brings home the 
all-star award every time she’s played. 
Currently а junior at King Kekaulike, Benz 
is thinking about continuing to pursue 
playing polo in college. The college majors 
she is considering, either aeronautical 
science or engineering, are no surprise to 
her family, because she likes to “go fast.” 
“Ilove polo because I enjoy going 
to goal,” Benz says, referring to being on 
the offense rather than the defense when 
playing polo with her teammates. Proactive 
measures seem to be the theme for Benz, 
and she hopes to inspire others to do the 
same. “If you can find your passion for 
what you love, then that’s great—and then 
just go for it.” 


Alana was brought to our attention by her 
grandmother, who is from Japan. We'd love 
to do more stories like this, highlighting the 
accomplishments of young people here in 
Hawaii, so if you have any story suggestions 
contact us at mail@readwasabi.com. 
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